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e THE LADIES, 


Of being one of the who mais 
Accompliſhments required in the fair Sex, 


I chink 1 need no 1 for the following 
Sheets; and the more ſo, as I have made it my 


chief Study, which, joined to my long Practice and 
Experience, makes me flatter myſelf that the fol- 


lowing Receipts will not only be found excellent 
in themſelves, but far preferable to any Collection, 


obeys though ſix Times the Price: for they are ſuch as 


will not only ſave a Deal of Expence, but much 


Time alſo; and will, with a very little Practice, 
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render the Reader, what the Title very juſtly ex- 


preſſes, viz. a Complete Engliſh Cook and Pru- 


dent Houſewife. 1 leaſt I ſhould be thought 
” vain in relying on my own Judgment only, I have 


had the Opinion of ſeveral profeſt Cooks, and the 
Receipts have met With the A pprobation of them 


all. 
The Fay Gal Director, which is added at the 
End of the e. I may with the greateſt Truth 
affirm to be worth double the Price of the Book, 


as, the Receipts are not only ſafe and cheap, but 


ſuch as'can be very eaſily procured in any Part of 


Great Britain or Ireland, and are what cannot 
poſſibly do the leaſt Harm to the Conſtitution, if 


1 they ſhould chance not to have the deſired Effect, 
er which I believe will very ſeldom or evt ha; ppen. 


3 "I And, in order to make it more uſeful for young 


. 


5 Beginners, I have added the Art of Clear Starch- + 
ing, Ironing, &c. And hope as the Book is rated 


at ſo low a Price, it will be received according to 
its Merit. 1 | - 
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F or potting Fouls, Tongues, Beef, &c. 69 to 71 
Fer making SOUPS, Broths, Gravies, and Jellies, 


For ing Cherries, Apricots, cc. 77 
For pickling and preſerving Cucumbers, ene F 


The Art of Clear-ſtarching, &c. 125 to! 32 


IRECTIONs for roaſting Beef, Lamb, Veal, 
. . Pork, FHares, Rabbits, Ve- 
niſon, Fowls, &. e »» eee 


5 F or boiling Beef, M utton, Lamb, Hams. Tongues, 


Foultry, making Sauces, drefling Greens, &C. . 
, T5 46 2X 


: For hating Beef, Mutton, and for ſtewing Veal, 


Beef, Mutton, Fiſh, and for baking, 22 to 30 | 


For making F ricaſeys of Poultry, Force-meat 


Balls: fricaſeying Lamb, Veal, Poultry; and 
for broiling Fiſh and E leſh, and frying Oyſters, 
Veal; &c. and making T anſies, 21 to 42 


. Fer making Pies of Fiſh, Fleſh, F owl, and Fruit; 


alſo for making Tarts, &c. 42 t0 535 


For making Paddings of all Sorts, 7.89 to 58 5 
For making Cakes, Cheeſecakes and Cuſtards of 


all Sorts, dete 66 

For collaring Beef, Veal, Mutton, Eels, © Fig, 

e.. 4% 12. 08:40:07 7 
For ragooing Lamb- e Veal, Cocks Combs, 
68.to 69 


9146-77 i 


beans, Muſhrooms, Barberries, &c. 78 to 84 


5 For making Cowilip Wine, Mead, e ke El- J 


der, Raſberry, Raiſin, and other Wines, 84 to 88. 


For the genteeleſt made Diſhes, &c., ,89 to 100 


For placing Diſhes.on Table 101 0 403 <4 
The Complete Market Woman, 103 t·to 111 * 
ea Directorr.,. 121 A247 :'þ 


TUR 


* * K 


Complete Engl 72 Cook 


Plain 404 eaſy Iofrudtion far 3 
5 Butcher s Meat, &c. | 


For RoasTING in Crain 


HEN you want any Thing very ſmall 
or thin, make a pretty little briſk Fire, 
that 1 it may be done quick and nice ; but if it 
is 2 large Join, let a good Fire be Jaid to cake. 
Rake it clear out at the Bottom, and when 
Fire. Meat is half done, ſtir up a 58. briſk. 


IFE. 


For Roofting Beet, 


If a Surloin or Rump, you muſt not falt it, 
but lay it a good Way from the Fire, baſte it 
once or twice with Water and Salt, then with 
Butter; flour it, and keep baſting it with its 

_ own Dripping. When the Smoak of it draws 


to the Fire i it is near enough done. N 
; A3 If 


1 "fc tub e Ribs, Forinkle 425 with a little Salt 5 
* Half an Hour before you lay it down; dry ang 
flour it, then butter a Piece of Paper very thick 
and faſten it on the Beef, put the buttered Side 


= : next the Meat. 

Never ſalt your roaſt Beef befor you liy © 
3 it donn to the Fire (except the Ribs) for that 
1 will draw out the Gravy. | 4 

WY When you keep it a few Days before you 
"a drefs it, dry it well with a clean Cloth and flour 185 
MM it-all over, then hang it up where the Air * 
= . cometo it. 


Wer: 8, - Far reafting Land or Mutton, 4 
The Loin and the Saddle of Mutton (which 

Is the two Loins) and the Chine (which is the 
two Necks) muſt be done as the Beef; but all 


papered; and juſt before you take it up, dredge 
it with a very little. Flour, becauſe too much 
takes away all the fine Taſte of the Meat. 
* Always take off the Skin of a Breaſt of 
Mutton before you lay it down to the Fir ire. 


1 For roaſting Veal. . 
If the Filet, ſtuff it with Parſley y, M 
"and T hyme, a Sprig of Savory, a ſmall On 
a Bit of Lemon- peel, cut very ſmall, Pepper, 
1 Salt, Mace, Nutmegs, Crumbs of Bread, four 
- Eggs, and a Quarter of a Pound of Butter or 
+ 8 Marrow mixed with a little Flour to make it 
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titiff, put Half of it into the Udder, and the other | 
Ws. Half i ind the Holes made in#the fleſhy Part. 
{If a oo make the. lame Sort of Stuffing, 
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other Joints of Lamb or Mutton muſt not be 


Was 


/ und bafte it with | Milk till half done; then flour” 


it and baſte it with Butter. ; 
If a Breaft, roaſt it with the Caul on till it 


1 enough, and ſkewer the Sweetbread on the 
Backſide of the Breaſt; and when it is near 
done, take off the Caul, baſte it and dredge it 
with a very little F four. All theſe are to be 
ſent to Table with melted Butter, and garniſh 


with fliced Lemon. 
If a Fillet or Loin not ſtuffed, take Care to 


paper the Fat, that as little as poffible may be 5 
joſt. All Joints are to be laid at a Diſtance 
from the Fire, till ſoaked, then nearer the Fire. 


When you lay it down, baſte i it with good But- 
ter (except it be the Shoulder, and that may 
be done the ſame, if 2 like it better) and 


when it is near nos baſte it again, and = 
dredge it with a little lo 3 


* 


a roafting a Pig. FIRE >. 
Take 110 wipe it quite dry with a S 


Cloth, then take ſome Crumbs of Bread, a 
Piece of Butter, of each a Quarter of a Pound; 
_ Parſtey, Thyme, Sage, Sweet-marjoram, Salt; 


Pepper and Nutmeg, with the Yolks of two 


Eggs; mix them together, and ſew it up in 
the Belly, and then ſpit it; flour it very thick, wo 
and lay it on the Fire, taking Care that your 
Fire burns well at both Ends, or hang a flat 


Iron in the Middle of the Grate till it does I 


continue flouring it till you find the Crackling 


hard ; then wipe it clean with a Cloth UE... 
in Salt and Water, and baſte it with Butter: 
Teh the _ begins to run, put Baſons. in 

the 


F —_— 
* 


Ar — 


7 
1 * a 
— LT— —— 
ett > S Ne 48 4 1 
* , 
8 : . 


7 — Crhrd 


* . 
- * 


** — 
th. 


= 
* 


12 


A 9 * 8 hes; :, — rr 9 Per - n * ** 
: S f ” 5 ES 
4 2 i NI + 
AN HAY A r 
* 
7 | | 
4 3 { a . 
7 15 4 


the 8 to receive it. When, you „ 
find it is enough, take about a Quarter of « W 
Pound of Butter, put it into a courſe clean | 
Cloth, and having made a clear briſk Fire, rub 


the Pig all over with it, till the Crackling is 
quite criſp, and then take it from the Fire. Fer 
off the Head, and cut the Pig in two down the 


5 Back, then take out the Spit; and having cut 


the Ears off, place one at each End, and alſo 


aut the Head in two, and place one at each 


Side, and ſerve it up with ſome good Beef 
Gravy; mix the Gravy from the Pig, and the 
Brains bruiſed, and a little dried Sage ſhred 
ſmall ; pour all theſe together into che Diſh, 


and ſerve it up 


For roaſting Pork. 


Obſerve, if Pork is not well done, it is very 
unwholeſome, it being very apt to ſurfeit. 
The beſt Way of roaſting the Leg is to par- 


boil, then take off the Skin and lay it down, 
baſte it with Butter, then take a little Pepper 


and Salt, a little Sage ſhred fine, a few Crumbs 


of Bread, and a little Nutmeg ; throw theſe 
all over it all the Time it is roafting ; then put 


a little drawn Gravy into the Diſh with the 
unde that drop from it. — Some like the 


Knuckle ſtuffed with Sage and Onion ſhred 


ſmall, with a little Pepper oa Salt, Gravy and 

App le-ſauce to it; ; this they call a Mock 

SGooſe. The Spring or Hand of Pork, if very 
young, roaſted like a Pig, eats very well, other- 
wiſe it is beſt boiled. The beſt Way to dreſs 


Took Griſkins | is to roaſt them; baſte them with 
Butter 


Butter and Crumbs of Bread, . and a little 1 Wh” 
Pepper and Salt: the uſual Sauce to theſe ies 
. Muſtard; but ſome like them better broiled: .. 
The Sparerib ſhould be baſted with a little Bit 
of Butter, a very little Flour, and ſome Sage -þ 
ſhred ſmall, and ſerved up with App 
When you roaſt a Loin, take a ſharp Pen Il 
knife, and cut the Skin acroſs, to make the -(| i 
Crackling eat the better. 3 2 Chine you need _ 
Not cut at A 


= RR 


For roging a Leg of Mutton with Cockles, at 


Stuff it all over with Cockles, then roaſt it; 
and garniſh with Horſe-raddiſh. . 


For roafling a Leg of Mutton with Ojhers: 


Take a Leg that has been two or three Days 
viene 5 ſtuff it all over with O => 
then roaſt it; and garniſh with Horts-radilh. 


Hor roaſting Mutton, Veniſon Faſhion. 


Get a fat Hind-Quarter of Mutton, and cut 
the Leg like a Haunch of Veniſon, then rub it 
well Wick Salt-petre, and hang it in a moiſt 
Place for two Days, wipeing it two or three. 
Times a Day with a clean Cloth; then put 2 
it into a Pan, and having boiled a Qu uarter. of; ', > 
an Ounce of All-ſpice in a Quart of red Wine, 
pour it boiling hot over your Mutton, and eo 
ver it cloſe for two Hours; then take it out, 2 
ſpit it, lay it to the Fire, and conſtantly baſte 
it with the fame Liquor and Butter. If you 
«|: have a good quick Fire, and your Mutton not 
75 ps, large, it will be ready in an Hour and a 
tg Half. 
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Half. Then take it up, and fond it to Table 


with fome good Gravy in one os. and ſxeet 
Sauce in n 


; . 


ound it, wi it i; r. | while it is roaſting, 
baſte it with Milk or Cream, then ſerve 1 It with 


Fes clarct Sauce. 


Another W, ay. | 


Take the Liver of a Hare, grated Bread, 
ſome fat Bacon, a Shalot, an Anchovy, a little 


Winter- ſavory, and a little Nutmeg; beat all 


theſe into a Paſte, and put them into the 
Belly of the Hare; baſte the Hare with ſtale 


Beer, and put a little Bit of Bacon in the Pan; 
when it is half roaſted, baſte it with Butter. 


For Sauce, take melted Butter and a little Bit 
of Winter-ſavory. 


Anther 8 
Make a Pudding of grated Bread, and he 


Heart and Liver parboiled and chopped ſmall, 


with Beef-Suet _ ſweet Herbs, mixed — 4 


Marrow, Cream, 8 pice, and Eggs; then ſew 
up the Belly and NR it, When it is roaſted, 


let your Hare be ſerved up with Cream, Gravy, 
or Claret. 


— 


For roafling RABBITS. 


Put them down to a moderate Fire, and 1 
baſte them with Butter, then dredge them with 
Flour. And having r melted ſome good Butter, 

„ x" an - 


e 
and boiled the Livers with a Bunch of Parſley, 
chop them ſmall, put Half into the Butter, 


and pour it into the Diſh, and garniſh it with 
the other Half. 5 


French Sauce for Rabbits; 


Onions minced ſmall, fried, and mingled 
with Muſtard and Pepper. 


5 For roaſting a Haunch of Veniſon, 

Firſt ſpit it, then take a little Wheat Flour 
and Water, knead and roll it very thin, tie it 
over the fat Part of the Veniſon with Pack- 

thread: if it be a large Haunch it will take 
four Hours roaſting, and a middling Haunch 
three Hours; keep baſting all the Time you 
roaſt it: When you diſh it up, put a little 
Gravy in the Diſh, and ſweet Sauce in a Ba- 
ſon; Half an Hour before you draw your Ve- 
niſon, take off the Pa aſte, baſte it, and let it N 
be a light Brown. 


For roaſting a 13 or Udder. 


Parboil your Tongue or Udder, then ſtick 
ten or twelve. Cloves in it, and whilft it is 
roaſting baſte it with Butter, When it is 
ready, take it up, and ſend it to Table with 
ſome Gravy and ſweet Sauce. By, 


For roaſting a pickled Neat? Tongue. i 
Firſt ſoak it, then boil it till the Skin will 
peel off, and then Skin it, and ſtick it with 


Cloves, about two Inches aſunder; then put 
AP 2 Re : it 
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it on a Spit, 1005 wrap a Veal Caul over rit, and 
roaſt it till *tis enough: then take off the Caul | 
and juſt froth it up, and ſerve it in a Diſh with 
Gravy and ſome Veniſon or. Claret Sauce in 


a Plate ; garniſh it with Rabin of Bread 
ſifted, and Lemon ſliced. | 


For roafting Calf's Liver. 32 


Lard it well with large Slices of Bacon, 
faſten it on the Spit, roaſt it at a gentle Fire, 
and ſerve it up with good Veal Gravy, or 
melted Butter. 


'To roll a | Breaſt of Mutton: 
Firſt Bone the Mutton, then make a ſavoury 


forced Meat for it, and waſh it over with the 


Batter of Eggs, then ſpread the forced Meat 
on it; roll it ina Collar, and bind it with 


Packthread ; then roaſt it: put under it A 
- | Repaliaof Cucumbers. | 


Obſerve in roofting Poultry, 
That if your Fire is not very quick and clear 


when you lay your Poultry down to roaſt, it 


will not eat near ſo ſweet, or look ſo beautiful 


5 to the Eye. 6s 5 


4 For roaſting Larks. us | 
Let them be truſſed handſomely on the Back, 


but neither draw them nor cut off their Feet, 


Lard them with ſmall Lardoons, or elſe ſpit 
them on a wooden Skewer, with a ſmall hie 


of * between them; when they are near 


roaſted 


Ik 


-% 


HH. 0-09 . - 
F roaſted enough, dredge them with fine Salt 
and fine Crumbs of Bread, When they are 
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ready, rub the Diſh you deſign to ſerve them 

in with a Shalot, and ſerve them with a Sauce 1 
made of Claret, the Juice of two or three 
fy Oranges, and a little ſhred Ginger, ſet over —_ 
_ the Fire a little while, and beat up with a .-t 
#7 Piece of Butter, Wo vx 
Fou may uſe the fame Sauce for broiled 
Luarks, which you muſt open on the Breaſts 
when you lay them on the Gridiron, 


Ex 5 For roaſting a Woodcock. 
Pruſs your Woodcock, and draw it under 
the Leg, take out the bitter Part, and put 0 
the Guts again. Whilſt the Woodcock i 
_ roaſting, baſte it with Butter, ſet under it an 
Earthen Dith with a Slice of toaſted Bread in 
It, and let the Woodcock drop upon it : Your 
3 Woodcock will take about Half an Hour in 
| | roaſting, if you have a briſk Fire. When you 
'| diſh it up, lay the Toaſt under it, and ſcrve 
it.up with Sauce made of Gravy and Butter, a 
little Lemon, a Spoonful or two of red Wine, 
N and pour a little over the Toaſt. 


r ag For roaſting a Turkey. 
Take Half a Pound of Suet, a little Parſley, 
Sweet-marjoram, Thyme, a Sp prig of Winter- 
ſavory, a Bit of Lemon- peel, Half a Nutmeg 
I grated, a little Mace, and a little Salt; chop 


ur Herbs as ſmall as poſſible, and mix all 
823 | together with three Leek and as much grated 
9 Bread as will make it of a proper Conſiſtence; 
. ; 3 7 B i en 
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then fill the Crop of your © Furkey with it, 

paper the Breaſt, Ra: lay it down at a good 1 
When the S ere 55 
begins to draw to the F. Ire, and it looks plump, 
baſte it again, and dredge it with a little Flour. 
Soon after take it up, and ſend it to Table 
with ſome ftrong Beef Gravy ; garnith. che 


Diſh with Lemon. 
Or, you may make the following Sauce: 7 


Take a little white Gravy, Catchup, a few 
Bread Crumbs, and a little whole Pepper, let - 


them boil well together; put to them a little 
Flour and a Lump of Butter, which pour upon 
the Turkey, You may lay round your Tur- 
key forced Meat Balls, Garniſh 1 5 Diſh a 28 


before. 


— 


For e a Ge 

Chop an Onion and Sage ſmall, mixed with 
ſome Pepper and Salt and à Bit of Butter, and 
put them into the Gooſe's Belly; then ſpit it, 


ſinge it with white Paper, dredge it with a lit- 


tle Flour, and baſte it with its own Dripping. 
When it is enough, (which 1 is known by the 
Legs being render) take it up, and pour thro” 
it ſome good Beef Gravy, and ſerve it up in 
the ſame Diſh, and Apple-Sauce in a Baſon. 5 


A- g⁰⁰ Sauce for Teal, Mallard, Ducks, Ke. 
Take a Quantity of Veal G according N 


to the Bigneſs of your Diſh of wild Fowl, ſea- 


ſoned with Pepper and Salt; ſqueeze in the 
uice of two Oranges, and a little Claret. 


* his will ſerve all Sorts of wild F rl. 
Plain 


eee eee 


Plain and eaſy Inflrufions for Boiling 
Meat, c. 


A | 90 Ou muſt put all freſh Meat into . 
1 Water boiling hot, and your ſalt Meat 
; when the Water is quite cold, unleſs you appre- 


hend it is not ſalted quite enough; for the put- 


ting it into hot Water ſtrikes in the Salt, 


Lamb, Veal, and Chickens, boil much 


ber in a Linen Cloth, with a little Milk 
| in the Water. _ 


Obſerve that the Time ſufficient for drefling 


: different Joints depends on their Size. A Leg 
of Mutton, of about ſeven or eight be 


will take two Hours boiling. A young Fowl 


about Half an Hour. A middle-ſized Leg of 
Lamb about an Hour and a Quarter. A thick 
Piece of Beef, of twelve or fourteen Pounds, 

will take out two Hours and a Half after the 
Water boils, if you put in the Beef when the 


Water is cold; and ſo in Proportion to the 


Thickneſs and Weight of the Piece; but all 
Kind of Victuals take ſomewhat Wurd Time 


in froſty Weather. Upon the whole, the beſt 


Rule to be obſerved is, to allow a Quarter of 


an Hour every Pound, when the Joint! is put 
into boiling Water. 


For boiling a Ley of Lamb, with the Loi fried 


about it. 


Boil the Lamb, and lay it in the Diſh, then 
pour a little Parſley and Butter over it, and 


B 2 1 * 


N 8 


e 
lay your fried Lamb round it; cut ſome Aſpa- 
ragus the Bigneſs of Peaſe, boil them green, 


and lay them round your Lamb in Spoonfuls, 


and garniſh the Diſh with criſp Parſley. 


Wt Leg e, of Lamb boiled with Chickens round it. 


When your Lamb is boiled, pour over it Par- 
fey and Butter, lay your Chickens round your 
Lamb, and pour over your Chickens a little 
white fricaſey Sauce, Garniſh your Diſh with 
Sippets and Lemon, 


To boil Pickle-Pork, 


- Firſt waſh your Pork, then ſcrape it clean ; 
put it in the Pot when the Water is cold, and 


boil it till the Rind i is tender. 
For boiling a Ham. 


: Lay one of about fixteen Pounds into cold 


Water two Hours, then waſh it clean, and boil 
it very flowly the firſt Hour, and very briſk 
an Hour Ind a Half more: Then take off the 
Rind, and ſprinkle it over with ſome Raſpings 
of Bread. Bit ſome who are very curious will 
wrap it up in Hay, before they put it into the 
Copper, in order to make it look red, 


To boil a Tongue. 

5 Lay a dried Tongue in warm Water for ſix 
Hours, then lay it three Hours in cold Water; 
then take it out and bo! it three Hours, which 

will be ſufficient, If your Tongue be juſt out 
of Pickle, it muſt ay three Hours in cold 
Water,” 125 then boil it till it will peel. 


* or 


For 


For toiling a Gooſe. 


Seaſon your Gooſe with Pepper and Salt 
for four or five Days, then boil it about an 
Hour, and ſerve it hot with Cabbage, Carrots, 
Turnips, -er Caulliflowers, toſſed up with. 
Butter. 
For boiling Rabbits. 


Truſs them for boiling, and lard them with 
Bacon; then boil them quick and white. For 
Sauce take boiled Liver, and ſhred it with fat 
Bacon; toſs theſe up together in ſtrong Broth, 
White Wine Vinegar, Nutmeg, Mace, ane 
Salt: Set Parſley, minced Barberries, and 
drawn Butter. Lay your Rabbits in a Diſh, 
and pour the Sauce all over them. Garniſh it- 


with ſliced Lemon and Barberries. 


For Boiling Rabbits with Sauſages. 


Take a Couple of Rabbits, and when almoſt 
boiled, put in a Pound of Sauſages, and boil 
with AN when done enough, diſh the Rab- 
bits, placing the Sauſages round the Diſn with 
ſome fried Slices of Bacon. F or Sauce, put 
Muſtard and melted Butter beat up together in 
a Cup, and ſerve them hot, 


For boiling Pi geons. 


Stuff your Pigeons with ſweet Herbs, chop- 
ped Bacon, grated Bread, Butter, Spice, and 
the Volk of an Egg; then boil them in ſtrong 
Broth, Butter and Vinegar, Mace and Salt: 
ſet Parſley; minced Barberries, and drawn But- 
ter.; lay your Pigeons in the Diſh, and pour 


B. 3 . 


( 18 ) 9 
it - all over them : Garniſh with ſliced Lemon 
and Barberries. 


* 


For boiling Chickens, 


| 

| 

| 

| 

| Take four or five Chickens, as you would 
TS ive your Diſh in bigneſs ; if they be ſmall 
| 

| 

| 

| 


r ——— er a ont a 


— — 


ones, ſcald them and pluck them, which will 

| make them whiter ; then draw them, and take 
5 out the Breaſt-bone ; waſh them, truſs them, 
Wo cut,off the Heads and Necks, tie them in a 

[- Napkin, and boil them in Milk and Water and 
Il a little Salt, about five and twenty Minutes. 
> They are better for being killed the Night be- 
fare you uſe them. 
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Fier making Sauce ts the Chickens. © 
Boil the Necks, Livers, and Gizzards in 
Water, and when they are enough, ſtrain off 
the Gravy, and put a Spoonful of Oyſter-pickle 
to it, break the Livers ſmall, mix a little Gra- 
vy, and rub them through a Hair Sieve with 
the Back of a Spoon; then put a Spoonful of 
Cream to it, a little Letwou aa Lemon-peel 
grated ; thicken it up with Butter and Fiber. 
Let your Sauce be no thicker than Cream; 
1 pour it upon the Chickens. Garniſh the Diſh 
Wii with Sippets and Waben and Slices of 

i 2998 Lemon. 

1 | 5 8 4. For Boiling a. Turkeys | ; 

WH 8 90G and Truſs your Turkey, cut off the 

| Feet, and cut down the Breaſt-bone with a 
Knife; then ſew up the Skin again : Stuff the 

> ing with the Rds K „ 
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Oyiters, and Slices of Lemon. 
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For making Stuffing to a boiled Turkey. 


Boil a Sweet-bread of Veal, chop it fine, 
with a little Lemon-peel, a Handful of Bread- 
crumbs, a little Beef Suet, Part of the Liver, a 
Spoonful or two of Cream, with Pepper, Salt, 
Nutmeg, and two Eggs: mix all together, and 
ſtuff your Turkey with Part of the Stuffing, 
the reſt may be boiled or fried to lay round it; 
dredge it with a little Flour, tie it up in a 


Cloth, and boil it with Milk and Water: If 


the Turkey i is young, an Hour and a Quarter 


1 will do it. 


For making Sauce to a boiled Turkey. 

Take a Pint of Oyſters, two or three Spoon- 
fuls of Cream, a little Juice of Lemon, a 1 
ſmall white Gravy, and Salt to your Taſte, 
thicken it with Flour and Butter, then pour 
it over your Turkey and ſerve it up; lay round 
ur Turkey the fried Oyſters and the forced 
eat. Garniſh your Diſh with Muſhrooms, 


For Boiling Brockala. 


Strip off all the little Branches till you come 
to the top one, then take a Knife and peel off 
all the hard outſide Skin which is on the Stalks 
and little Branches, waſh them, put them in a 


Stew pan of Water with fome Salt in it; when 
| It boils, and the Stalks are tender, it is enough; 
: then ſend it to Fable with Butter in a Cup, 

The French eat oil and vinegar with it. 


For 
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E 
it all over them: Garniſh with ſliced Lemon 
and Barberries. 3 . 


for boiling Chickens, 


* 


Take four or five Chickens, as you would 


have your Diſh in bigneſs; if they be ſmall 
ones, ſcald them and pluck them, which will 
make them whiter ; then draw them, and take 
out the Breaſt-bone ; waſh them, truſs them, 
cut.off the Heads and Necks, tie them in a 


Napkin, and boil them in Milk and Water and 


a little Salt, about five and twenty Minutes. 
They are better for being killed the Night be- 
fare you uſe them. „ 1 


= 


' . For making Sauce ts the Chickens. © 
. Boil the Necks, Livers, and Gizzards in 


| Water, and when they are enough, ſtrain off 
the Gravy, and put a Spoonful of Oyſter-pickle 


to it, break the Livers ſmall, mix a little Gra- 
vy, and rub them through a Hair Sieve with 


| tte Back of a Spoon ; then put a Spoonful of 


Cream to it, a little Lemon and Lemon-peel 
grated ; thicken it up with Butter and Flour. 
et your Sauce be no thicker than Cream; 
pour it upon the Chickens. Garniſh the Diſh 


with Sippets and Muſhrooms, and Slices of 


„ + Por. boiling 4a Turkey. -- 8 
Draw and Truſs your Turkey, cut off the 
Reet, and cut down the Breaſt bone with a 
Knife; then ſew up the Skin again: Stuff the 
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For making Stufing to a Votled Turkey. . 


| Boil a Sweet-bread of Veal, chop it fine, 
ih a little Lemon-peel, a Handful of Bread- 
crumbs, a little Beef Suet, Part of the Liver, a 
Spoonful or two of Cream, with Pepper, Salt, 


- Nutmeg, and two Eggs: mix all together, and 


ſtuff your Turkey with Part of the Stuffing, 
the reſt may be boiled or fried to lay round it; 
dredge it with a little Flour, tie it up in a 


Cloth, and boil it with Milk and Water: If 


2 Turkey is young, an Hour and a Quarter, : 


For making Sauce to a boiled Turkey. 


Take a Pint of Oyſters, two or three Spoon- 
fuls of Cream, a ile Juice of Lemon, a 1 | 
ſmall white Gravy, and Salt to your Taſte, 
thicken it with Flour and Butter, then pour 
it over your Turkey and ſerve it up; lay round 
ur Turkey the fried Oyſters and the forced 
eat. Garniſh your Diſh with Muſhrooms, 
Oyiters, and Slices of Lemon, | 


For Boiling Brockala. 


Strip off all the little Branches till you come 
to the top one, then take a Knife and peel off 
all the hard outſide Skin which is on the Stalks 


and little Branches, waſh them, put them in a 


Stew-pan of Water with fome Salt in it; when 


It boils, and the Stalks are tender, it is enough; 
then ſend it to Fable with Butter in a Cup. 


The F xench. eat oil and vinegar with . 
For 
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For boiling Canes 


Scrape them very clean, and when they! are 
enough, rub them in a clean Cloth, then ſlice 

them into a Plate, and pour ſome melted But- 
ter over them. If they are young Spring Car- 
rots, Half an Hour will boil them; if- large, 
an Hour; but old Sandwich Carrots will take: 
b two Hours. | 


A 


To areſs 8 pinage. 


Take Care to pick and waſh it very clean; 
put it in a Sauce-pan. that will juſt hold it, 


throw a. little Salt over it, and cover the Pan. 
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cloſe. Don't put any Water in, but ſhake: 
the Pan often, As ſ6on as you find it co- 
vered with: its own Liquor, and is tender, it 
is done; then ſqueeze it well between two 

clean Plates, and ſerve it up with Butter in a 
Baſon. 


For boiling 8 prouts and Cabbages. 


All Sorts of Sprouts and Cabbages muſt be: 
boiled in a great deal of Water. Always throw: 
Salt into your Water before you put in your 
Greens, When your Stalks are tender, or dall 
to the Bottom, they are enough; then take: 
them off, before they looſe their Colour. 


For Boiling Caulliflowers. 


Take off all the green Part, and cut the 
Flowers into four Quarters, and lay them inte 
Water for an Hour; then put the Caulliflow- 

ers into ſome boiling Milk and Water, and be: 


ſure to-ſkim the Sauce: pan well. When the 
: 'Dtalks: 
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Stalks : are tender, take bond carefully up and 


3 


** 0 LEW 5 =; 
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put them into a Cullender to drain; then diſh 


them, and ſerve them with melted Butter in 
2 Baſon. | 


For boiling French Beans. 


String them, then cut them in two, and after- 
wards acroſs, Lay them into Water and Salt, 
and when your Pan boils, put in ſome Salt 
and the Beans; when they are tender they are 

enough; they will be ſoon done, Take Care 

they don't lole their fine green, Lay them in 


a Plate, and ſerve them with Butter in a Cup. 


For boiling Aſparagus. | 
Scrape all the Stalks very carefully till they 


look white, then cut them all even alike, and 
tie them in little Bundles, then throw them 
into a Stew-pan of boiling Water, put in ſome 


Salt, and let the Water keep boiling ; and 


when they are tender, take them up; then 


make a Toaſt, dip it in your Aſparagus Li- 


quor, and lay it in your Diſh : Pour a little 


Butter over the Toaſt, then lay your Aſparagus 


on the Toaſt all round the Diſh with the white 
Bottoms outward. Put your Butter in a Dalits 


and ſend it to Table. 


Fir bailing Artichokes, 


Wring off the Stalks, and put them into the 
Water cold, with the Tops downwards, that 


all the Duſt and Sand may boil out. When 


the Water boils, an Hour and a Quarter will 
; do them, 


Her 


— — — WA dc”. * . 1 
7 : ” N W 
9 — 0 J 4 ” 
* 1 ? . " * Een . 


** . - __— — — — — —  ———— K — 
I * 
, % 
gf 
e 


— it. ——— IG 1 
” 


—— r ei IE oo 4 ASS ons Po rear” nu 


— — 22 — 
* 


* 3 . 
ts 5 x of . 
„ : 7 HR 4 

” ** * 
£ l "3, 3h 4 
P 

# 4 — th” 
1. = «7 
* _ y 


. o 4 
« hs. 0 - 
” 2 ” by. 


LIE 


For beeping Meat bot.” 
| Bet the Diſh over a Pan of boiling Water, 


eover the Diſh with a deep cover ſo as not to 


touch the Meat, and throw a Cloth over all. 


This Way will keep your Meat hot a long 


Time, and it is better than over-roaſting and 


ſpoiling the Meat, The Steam of the Water 
© keeps the Meat hot, and does not draw the 
Gravy out, or dry it up; whereas, if you ſet 


2 Diſh of Meat any Time over a Chaffing- diſn 


ſhrivelled Palates, a Pint of Oyſters, Cocks- 


5 Truffles; ; then put your Haſh in the Diſh, and 
the other Things, ſome round and ſome on it, 


; Garniſh the Diſh with ſliced Lemon. 


of Coals, it will dry all the Gravy and ro 
the Meat, 


NN NN , A 


Direcbions for HaSHING, STEWING, 
BAK ING, Se. 


H SS HING 


For haſhing a Calr's HEAD. 


\LET your Calf's Head, cleanſe and half 
boil it, and when it 1s cold cut it in thin 
Slices, and fry it in a Pan of brown Butter; 
then put it in a Stew- pan over a Stove, with a 
Pint of Gravy, as much ſtrong Broth, a Quar- 
ter of a Pint of Claret, as . 5 white Wine, 
and a Handful of ſavoury Balls; or three 


combs, Lamb-ſtones, and Sweet-breads, boil- 
ed, blanced, and ſliced, with Muſhrooms and 


A plainer 


; 8 : 7 „ 
N * Y 1 
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|; A ap Way than the bft. 


After ſlicing and frying it as before, take 
5e ſtrong Gravy, a Gill of red Wine, a few 
ſweet theta. a little Lemon-peel, and ſome 


Spice; toſs it up with a little Butter, and ſerve | 
it to Table. 


For haſhing Beef. 
Cut ſome tender Beef into Slices, and put 

them in a Stew- pan, well floured, with a Slice 
of Butter, over a quick Fire, for three Minutes, 
and then add a little Water, a Bunch of ſweet 
Herbs, ſome Lemon- peel, an Onion, or a little 
Marjoram, with Pepper, Salt, and grated Nut- 
meg; cover them cloſe, and let them ſtew till 
they are tender; then put in a Glaſs of Claret, 
or ſtrong Beer, and ſtrain your Sauce; ſerve it 
hot, and garniſh with Lemon ſliced and red 
Beet-root. This is a very good Diſh. 


For haſhing a Leg of Mutton. 


_ Half roaſt a Leg of Mutton, and when i 
is cold cut it in chin Pieces, as you would do 
any other Meat for haſhing ; put it into a Stew- 
pan, with a little Water or ſmall Gravy, two 
or three Spoonfuls of red Wine, two or three 
Shalots, or Onions, and two or three Speon= 
fuls of Oyſter- p ickle; thicken it up with a 
little Flour, and ſo ſerve it up. Garniſh your 
Diſh with Horſe-radiſh and Pickles. 

You may do a Shoulder of Mutton the ſame 
Way, only boil the Blade-bone, and let it lie 
in the middle. 


For 
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For haſhing any Part of Mutton. 
Cut your Mutton into ſmall Pieces, and then 


take about Half a Pint of Oytters, and after 
. waſhing them in Water, put them in their own 
Liquor in a Sauce-pan, with ſome whole Pep- 


per, Mace, and a little Salt: When they have 
ſtewed a little, put in a Spoonful of Catchup, 
and an Anchovy, or pickled Walnut Liquor, 


| ſome Gravy or Water; then put in your Mut- 
ton, and a Piece of Butter rolled in Flour; 
let it boil up till the Mutton is. warm through, 


then add a Glaſs of Claret ; lay it upon Sip- 


pets, garniſhed with ſliced Lemon or Capers, 


and if you pleaſe ſome Muſhrooms. 
Another Way of haſhing Mutton, or any ſuch 
| Meat. 
Take a little whole Pepper, Salt, a few 
Sprigs of ſweet Herbs, a little Anchovy, one 
Shalot, two'Slices of Lemon, and a little Broth 


or Water; let it ſtew a little, and thicken it 
with burnt Butter, Serve it with Pickles and 
Sippets. 


ST EWING 

For flewing a Rump of Beef. 
Take a fat Rump of young Beef, lard the 
lower Part with fat Bacon, cut the Fag-end, 
and ſtuff the other Part with ſhred Parſley; 
put it into your Pan, with a Quart of red 
Wine, two or three Quarts of Water, two 
or three Anchovies, a little whole Pepper, and 
a Bunch of ſweet Herbs, an Onion, two or 
= three 


(Cs 


1 three Blades of Mace; ſtew it over a flow Fire 


five or ſix Hours, turning it ſeveral Times in 


the ſtewing, and keep it cloſe covered; when 


your Beef is ſtewed enough, take the Gravy 
from it, thicken Part of it with a Lump of 
Butter and Flour, and put it upon the Diſh 


with the Beef. Garniſh the Diſh with Horſe- 


radiſh and red Beet-root. There muſt be no 
Salt upon the Beef, * Salt the Gun to 
your Taſte. 

You may ſtew Part of a Briſket, or an Ox- 
Cheek, the ſame Way. 


For gering Beef Collops. 
Take ſome raw Beef, and cut it in the ſame 


Manner as you do Veal for Scotch Collops; 


lay it in your Pan with a little Water, put into 


it ſome Pepper and Salt, ſome Marjoram pow- 


dered, a Gil of white Wine, a Slice or two 
of fat Bacon, and ſome fewer! d Butter; then 
put it over a quick Fire for a little T'ime, till 
covered with Gravy, and you may put in a- 


little Catchup ; ſerve it FO and garniſh with 
ſliced Lemon. 


For gerung Ducks whole, 


Draw your Ducks, and waſh them clean, 
then put them into a Stew-pan, with ſtrong 
Broth, Anchovy, Lemon- peel, whole pepper, 
and Onion, Mace, and red Wine; when well 
ſtewed, put in a Piece of Butter, and ſome 
grated Bread to thicken it; lay force Meat- 
balls and criſped Bacon round them, Garniſh 


with Shalots. „ | | 
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Tor ftewing Veal. 


Take ſome Veal, either roaſted, boiled, 
raw; cut it inco thick Slices, with W ater Juſt 
to cover them ; then put a little Mace and 
Nutmeg, a little Pepper and Salt, a Shalot, a 
little Lemon- peel, and ſweet Marjoram; and 

when they are near ſtewed enough, put a little 
" Muſhroom Gravy into the Liquor, a Glaſs of 


white Wine, a little Lemon-juice, and let it 


few a little longer; then ſtrain off the Liquor: 
You may put ſome. pickled Muſhrooms in the 
Sauce, and thicken it with Cream or Butter 
rolled in Flour. Garniſh with fliced Lemon 


or F- Orange, and fried Oyſters, 


For flewing Pigeons, 


Seaſon and ſtuff your Pigeons, flat the Breaſt 
Bone, and truſs them- up as you would do for 


baking, dredge them over. with a little Flour, 
and fry them in Butter, turning them round till 
all Sides be brown; then put them into a Stew-— 


pan, with as ach. brown Gravy as will cover 
them, and let them ſtew till they are done; then 


take Part of. the Gravy, an Anchovy, ſhred a 


ſmall Onion, or a Shalot, a little Catchup, 
anda little Juice of Lemon for Sauce; pour it” 
over your Pigeons, and lay round them forced 
Meat- balls and criſp Bacon. Garniſh your 

Diſh with Lemon and criſp Parſley. 


* # Wn For flewing a Neck, Rump, or Leg of Mutton, 


After breaking the Bones, put them in a Pot 


with a little Face, Salt, and whole Pepper, an 


Fo | Anchovy, 


*%, 
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Anchovy, a Nutmeg, a Turnip, tws Onio, 


alittle Bunch of ſweet Herbs, a Pint of Ale, 


M 
" IT 


ur 


ON, 
Pot 
an 
VYs 


a Quart of Claret, a Quart or two of Water, 
and a hard Cruſt of Bread; ſtop it up, and 
let it ſtew five Hours, and ferns! it with Toaſts 
and the Gravy. You may do an Ox-cheek in 
the ſame Manner. 


For flewing Ma Chops. 
Cut them thin, take two Earthen Pans, put 


one over the other, lay them between, and 


burn brown Paper under them, 


For flewing a Pig. 


Firſt roaſt the Pig till it is hot; tui take 
off the Skin, and cut it in Pieces; then put it 
into a Stew- pan, with good Gravy and white 
Wine, ſome Pepper, Salt, Nutmeg, an Onion, 
a little Sweet-marjoram, a little Eides Vine- 
gar, and ſome Butter; and when it is ſtewed 
enough, lay it upon Sippets, and garniſh with 


fliced Lemon. 


For flewing Rabbits, 


Cut them into Quarters, then lard them wich 
pretty large Lardoons of Bacon, fry them, and 


put them in a Stew-pan, with ftrong Broth, 


white Wine, Pepper, oalt, a Faggot of ſweet. 


Herbs, fried Flour, and Orange. 


Par flewing a Carp. 


Take half Claret and half Gravy, as much 
as will cover your Carp in the Pan, with Mace, 
whole Pepper, a few Cloves, two Anchovies,. 

| C2 a little. 
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| a little Horſe-radiſh, a Shalot, an Onion, and 


Juice of one Lemon, and pour it over the 
| Carp. 


in the Belly of the Trout, then let it ſtew a 


hot, and garniſh with Lemon ſliced. 


on a little of their own Liquor, Water, and 
white Wine, a Blade of N and a little 
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a little Salt; when the Carp is enough, take 
it out, and boil the Liquor as faſt as poſſible, 
till it be juſt enough 8 make Sauce; flour a 
Bit of Butter, and throw into it; ſqueeze the 


For flewing Trout. 


Waſh a large Trout, and put it in a Pan 
with white Wine and Gravy; then take two 
Eggs battered, ſome Salt, Pepper, Nutmeg, | 
and Lemon- peel, ſome grated Bread, and a 
little Thyme; mix them all together, and put 


Quarter of an Hour, and put a Piece of But- 
ter into the Sauce; ſerve it hot, and garniſh 


with Lemon fliced. 


For flewing Cod, 
Cut your Cod in thin Slices, and lay it at the 


Bottom of your Pan, with half a Pint of white 
Wine, a Pint of Gravy, ſome Oyfters and Li- 


quor, ſome Pepper and Salt, and a little Nut- 


meg, and let it ſtew till it is near enough, then 


thicken it with a Pieee of Butter rolled in 
Flouf, and let it ſtew a little longer; ſerve it 


Fur ftewing Oyſters. 
Firſt waſh them clean with Water; then ſet} 


whole Pepper; let it boil very well, then put 


n ſet 
and 
little 
put 

In 


coy) 


Mm your Oyſters, and let them juſt boil: up';3 
then thicken them with the Yolks of two: 
Eggs, a Piece of Butter,and a little Flour, 
beat up very well: thicken it, and ſerve it up- 
with Sippets and Lemons, 


For flewing Pike. 


Scale and clean a large Pike, ſeaſon it in the 
my with a little Salt and Mace, ſkewer it 
round, put it into a deep Stew-pan, with a 
Pint of ſmall Gravy, a Pint of red Wine, and 
two or three Blades of Mace; ſet it over a 
Stove with a flow Fire, and cover it up cloſe; 


Wen it is ſtewed enough, take Part of the . 
Wſuor, put to it two Anchovies, a little Lemon- 
peel ſhred fine, and thicken the Sauce with 


Butter; before you lay the Pike on the Diſh, 
turn it with the Back upwards, take off the 
Skin, and ſerve it up. Garniſh the Diſh with 


Lemon and Pickles. 


For flewing Tench. 
Scale and gut a live Tench, and waſh the 


Inſide with Vinegar, then put it into a Stecw- 


pan when the Water boils, with ſome Salt, a 
Bunch of ſweet Herbs, ſome Lemon- peel, and 
whole Pepper; cover it up cloſe, and boil it 
quick till enough; then ſtrain off ſome of the 
Liquor, and put to it a little white Wine, 
Jobs Walnut Liquor or Muſhroom Gravy, an 
Anchovy, or ſome Oyſters or Shrimps : boil. 
theſe together, and toſs them up with thick. 


Butter rolled in Flour, adding a little Lemon 


Juice. Garniſh with Lemon and H orſe-radiſh, 


and ſerve it hot with Sippets. 
— 3 BAKING: .* 
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a little Horſe-radiſh, a Shalot, : an Onion, and 
a little Salt; when the Carp is enough, take 
it out, and boil the Liquor as faſt as pofſible, 
till it be juſt enough to make Sauce; flour a 
Bit of Butter, and throw into it; ſqueeze the 
Juice of one. Lemon; and your it over the 
Carp. 


For Hering Trout. 


Waſh a large Trout, and put it in a Pan 
with white Wine and Gravy; then take two 
Eggs battered, ſome Salt, Ae Nutmeg, 
and Lemon- peel, ſome grated Bread, and a 

little Thyme; mix them all together, and put 
in the Belly of the Trout, then let it ſtew a 
Quarter of an Hour, and put a Piece of But- 
ter into the Sauce; ſerve it hot, and garniſh 
with Lemon fliced. | 


. 1 tad, 


Cut your Cod in thin Slices, and lay it at the 
Bottom of your Pan, with half a Pint of white 
Wine, a Pint of Gravy, ſome Oyſters and Li- 
quor, ſome Pepper and Salt, and a little Nut- 
meg, and let it ſtew till it is near enough, then 
thicken it with a Piece of Butter rolled in!“ 

Flour, and let it ſtew a little longer; ſerve it 
hot, and garniſh with. Lemon ſliced, 


For ewig Oyſters. 


| 
q 
4 
Firſt waſh them clean with Water; then ſet t 
on a little of their own Liquor, Water, and || ] 
] 

1 


white Wine, a Blade of Mace, and a little 
whole Pepper; let it boil very well, then put 
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Mm your ©) hive. a and 1 9% Tho juſt boil: up z. It 
then thicken them with the Yolks of two: F 
Eggs, a Piece of Butter, and a little Four,, 

beat up very well : thicken it, and ſerve it up- 
with Sippets and Lemons. 


For flewing Pike. 


Scale and clean a large Pike, ſeaſon it in the Yay 
* with a little Salt and Mace, ſkewer it 1 


round, put it into a deep Stew- pan, with a || 
Pint of ſmall Gravy, a Pint of red Wine, and : £00 

two or three Blades of Mace; ſet it overa _ 1 
Stove with a flow Fire, and cover it up cloſe;.' --; a3 
| | hen it is ſtewed enough, take Part of the Li. Ti 
or, put to it two Anchovies, a little Lemon-« 1 
| 


8 


Peel ſhred fine, and thicken the Sauce witn 
— before you lay the Pike on the Din. 


turn it with the Back upwards, take off the 2+ "$040 
Skin, and ſerve it up,” Garniſh the Diſh with «|! 
Lemon and  Pickles.. 1 
, For flowing Tench. 7,0 | 1 
e Scale and gut a live Tench, and waſh che e 
- Infide with Vinegar, then put it into a Ste- . \ 
* pan when the Water boils, with ſome Salt, a . 
n | Bunch of ſweet Herbs, ſome Lemon- peel, and 8.04 
n | whole Pepper; cover it up cloſe, and boil it 


it | quick till enough; then ſtrain off ſome of the 
Liquor, and put to it a little white Wine, 
fore Walnut ere or Muſhroom Gravy, an 15 
Anchovy, or ſome Oyſters or Shrimps: boil. 4 
et | theſe together, and toſs them up with thick | 
d | Butter rolled in Flour, adding a little Leman'..-- 7 *** 1641! 
ic | Juice. Garniſh with Lemon and Horſe-radiſh, "IF | 
ut and ſerve it hot with Sippets. | . 
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ſtuck with ten Cloves, and put at Top a Bunch 


. 
For baking Herrings.- 


Put fifty Herrings into a Pan, cover them 
wich two Parts Water and one Part Vinegar, 
with a good Deal of All-ſpice, ſome Cloves, 
a Bunch of ſweet Herbs, a few Bay-leaves, and 
two large Onions; tie them down cloſe, and 
bake them ; when they come out of the Oven, 
heat a Pint of red Wine ſcalding hot, and put 
to them, then tie them down again, and let 
them ſtand four or hve Days before you gen 
them, andcthey will be very fine and fir 

For making Gin ger-bread. _. % J 

Take Half a Pound of brown Sugar, Es 
Tou and a Half of Treacle, two Eggs beat- 
en, one Ounce of Ginger beaten — ſifted; 
of Mace, Cloves, and Nutmeg, all together, 
half an Ounce, beaten very fine; Coriander 
Seeds and Caraway "gg of each half an 
.Ounce; two Pounds of Butter melted : mix 
all theſe together, with as much Flour as will 
Knead it into a pretty ſtiff Paſte, then roll it 


out, and cut it into what Form you pleaſe : 


Bake it in a quick Oven on Tin . 
little Time will bake it. 


For baking Beef th French Way. 


Firſt bone, and take away the Skin and Si- 
news, then lard it with fat Bacon, ſeaſon your | 
- Beef with Cloves, Salt, and Pepper, then tie 
it up tight with Packthread, and put it in an 
"Earthen Pan, ſome whole Pepper, an Onion 
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Claret or white Wine Vinegar; cover it cloſe, 


bake it four or five Hours; ſerve it hot with 


its own Liquor, or ſerve. it cold in Slices, to 
be eat with Muſtard and Vinegar. 


For baking a Calf's Head. 


Firſt waſh and clean, then halve it, and beat 
"the Yolks of three Eggs, and rub it over with a 


Feather on the Outſide ; then take ſome grated 


Bread, ſome Pepper, Salt, and Nutmeg, Le- 
men- bee 5 . ſome Sage cut Amal; 


the Head, and lay it on an earthern Diſh, and 
cover the Head with ſome Bits of Butter; put 
a little Water in the Diſh, and bake it in a 
quick Oven; and when you ſerve it, pour over 


ed and mixed in it. Garniſh with Lemon. 


* If you don't like Brains in the Gravy, 
; put them i in a Plate with you Tongue. 
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Fe making Fricaszys,, BRolLiNG, and 
1 n irn, 
FRI 
For making a Fricaſey of Chickens, 
IRS F half boil your Chickens, take them 
up, then cut them in Pieces, and put them 


in a Frying- pan, and fry them in Butter, then 
; take 


n vaE0TqR T1 
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af ſweet Herbs, two or three Bay- leaves, a 5 
1 Quarter of a Pound of Butter, half a Pint of 


then ſtrew this Mixture over 5 Outſide of 


it ſome ſtrong Gravy, with the Brains firſt boil-- 
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take them out of the Pan and en 36, and 
put in ſome white Wine, fome ſtrong Broth, 

ſome grated Nutmeg, a little Pepper and Salt, 
a Bunch of ſweet Herbs, and a Shalot or two; 
let theſe, with two or three Anchovies, ſtew 
on a ſlow Fire, and boil it up; then beat it up 
with Butter and Eggs til] it is thick, and put 
your Chickens in, and toſs them well up toge- 
ther; lay Sippets in the Diſh, and ſerve it with. 
Aliced as gy fried Parſley. | 


For making a brown F ricaſey of Chickens, 
Skin them- firſt, then cut them in Pieces,. 
and fry them in Butter or Lard; when they 
are fried take them out and let them drain; 
then make Force-meat Balls and fry them; 
then take ſome ſtrong Gravy, a Shalot or two, 
a Bunch of ſweet Herbs, a little Anchovy Li- 
quor, ſome Spice, a Glaſs of Claret, ſome thin 
| lean T ripe, cut with a Jagging-iron, to imitate 
Cocks Combs; thicken your Sauce with burnt 
Butter, then put in your Chickens and toſs- 
them up together. Garniſh with fried Muſh- 
rooms dipped in __ or aber fried, or 
fliced Lemon. 


For fricaſeying Calves Feet white. 


Boil the Feet as you would do for eating, 
then take out the Bones, and cut them in two, 

put them into a Stew-pan, with a little white 
Gravy, and a Spoonful or two of white Wine; 
take the Volks of two or three Eggs, two or 
three Spoonfuls of Cream, grate a little Nut- 
- * and Salt, with a A of Bunor ; ; ſhake: 
wy 


+ 
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| all well together, Garniſh with Slices of Les 


mon and Currants, then ſerve it up. 


For making a brown Fricaſey of Rabbits. 


Cut your Rabbits into ſmall Pieces, then fry 


them in Butter over a quick Fire; when they 


are fried take them out of the Butter, and 


heat them in a Stew-pan with a little Nutmeg, 


Flour and Butter; then take it up, and put a 


few Bread Crumbs over it, ſeaſoned with Le- 
mon-peel, Parſley, Thyme, and a little Salt 


and Pepper. Garniſh with eriſp Parſley. 


For making a white Fricaſey of Rabbits. 


Half boil a couple of young Rabbits, and 
when they are cold cut them in ſmall Slices; 


then put them into a Stew-pan, with white 


Gravy, a little Onion, a ſmall Anchovy, ſhred 


Mace, and Lemon- peel; ſet it over a Stove, 


and let it have one boil; then take a little 


Cream, the Yolks of two Eggs, a Lump of 


Butter, ſhred Parſley, and a little Tuice of Le- 


mon; put them all together into a Stew- pan, 
and ſhake them over the Fire till they are as 
white as Cream; you muſt not let it boil, if 


you do it will curdle. Garniſh _y-_ Diſh with 


Pickles and Lemon. 


For making Force-meat Balls. 


Take half a Pound of Suet, as much Veal” 


cut fine, and beat them in a marble Mortar or 


wooden Bowl; have a few ſweet Herbs ſhred \- 
fine, and a little Mace dried and beat fine, a 

little Lemon-peel cut very fine, a ſmall . 
meg grated, or half a large one, a little Pep- 
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per ad Salt, and the Yolks of two Eggs; mix 


all theſe well together, then roll them in little 
round Balls, and ſome in long ones; roll them 


in Flour, and fry them brown. If they are 


for any thing of white Sauce, put a little Water 
on in a Sauce-pan, and when the Water boils 
put them in, and let them boil for a few Mi- - 
nutes; 3 but never fry them for white Sauce, 


For making a Fricaſey of Lamb. 


Cut a hind Quarter of Lamb into thin Sli- 
ces, ſeaſon them with ſavoury Spice, ſweet 
Herbs, and a Shalot; then fry them, and toſs 


them up in ſtrong Broth, white Wine, Oyſ-. 
ters, two eh a little brown Butter, Force- 
meat Balls, and an Egg or two to thicken it, 
or a Bit of Butter rolled in Flour. Garniſh 


with ſliced Lemon, 8 


For fricaſeying cold Roaſt Beef. 
Firſt cut your Beef into very thin Slices, 


then ſhred a Handful of Parſley very ſmall, 


cut an Onion into Pieces, and put them to- 
gether in a Stew-pan, with a Piece of Butter, 


and a good Quantity of ſtrong Broth; ſeaſon 


with Pepper and Salt, and let it ſtew gently a 
Quarter of an Hour; then beat the Volks of 


four Eggs in ſome Claret, and a Spoonful of 
Vinegar, and put it to your Meat, ftirring eit 
till it grows thick; rub your Diſh with a Sha- 


lot before you ſerve it up. 


For frucaſeying Ducks. 
Quarter them, and beat them with the back 


of your Cleaver, Gy them well, fry them int 
ſweet 


„%%% O& 8 OY 
feet Butter; when they are almoſt fried, put 
in a Handful of Onions ſhred ſmall, and a 
little Thyme, then put in a little Claret, ſome 
thin Slices of Bacon, Spinage and Parſley boil- 
ed green, and ſhred ſmall ; break the Volk of 
three Eggs, with a little Pepper and ſome gra- 
ted Nutmeg, into a Diſh, and toſs them up 
with a Ladleful of drawn Butter; pour this 
on your Ducks, lay your Bacon upon them, 
and ſerve them hot. 


For fricaſeying a Gooſe. 
Roaſt your Gooſe, and before it is quite done 
cut and ſcotch it with your Knife long ways, 
and then ſlaſh it acroſs; ſtrew Salt and Pepper 0 
over it, then lay it in your Pan, with the ſæin- 0 
ny Side downwards, till it has taken a gentle i 
Heat; then broil it on a Gridiron over a gentle 
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Fire; when it is enough, baſte the upper Side 1 
with Butter, and a little Sugar, Vinegar, and 995 
8 | $5 24 . 1 | kf: 
Muſtard ; pour this into a Dith with Sauſages 1008 

and Lemon, and ſerve it up. EN i 


BRG IT 
For broiling Sheep or Hogs Tongues. 
Firſt boil, blanch, and ſplit your Tongues, 
ſeaſon them with a little Pepper and Salt, and 
then dip them in Eggs; throw over them a 
few Crumbs of Bread, and broil them till they 
are brown; ſerve them up with-a little Gravy 
and Butter. 4 N 
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For broing Chicks . 
Firſt lit them down the Back, then ſeaſon 1 

them with Pepper and Salt, and lay them on a 2 
9 r 
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| very clear Fire, at a good E Diſtance. Let the 
Inſide lay next the Fire till *tis above half done; 
then turn them, and take great Care the fleſhy g 
Side don't burn, and let them be of a fine 
Brown; your Sauce ſhould be good Gravy, 
with Muſhrooms,” and garniſh with Lemon and 
the Livers broiled, the Gizzards cut, flaſhed, 


and broiled with Pepper and Salt. 


For broiling Whitings. 
Waſh them with Salt and Water and dry 


1 


them well, then flour them; rub your Grid- 

iron well with Chalk, (for that will keep the 
Fiſh from ſticking) and make it hot, then lay 
them on, and when they are enough, ſerve 


them with Oyſters or Shrimp Sauce. Garniſh 
with Lemon ſliced. 


For broiling Cod- Sounds. 
Lay them a few Minutes in hot Water, take 


them out and rub them well with Salt, after 


taking off the Dirt and Skin: When they look 

white, put them in Water, and give them a 

boil; take them out, Flour, Salt and Pepper 

them and broil whole; when they are enough, 

lay them in your Diſh, and pour melted Butter 
and Muſtard over them. 


For broiling Beef . 36 
Beat your Steaks with the Back of a Enife, 


p | put: Pepper and Salt over them, lay them on a 
Gridiron over a clear Fire, fet your, Diſh over 
a Chaffing-diſh of Coals, with a little brown 


Gravy ; chop an Onion or Shalot as ſmall as 


pelle, and Pur + it Kg: the Gravy ; (if 
| - your 


3 
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Steaks be not over much done, Gravy will 


eome from them) put it on a Diſh, and ſhake 
it altogether. Garniſh your Difh with Shalots 
and P ickles, ? ö | 
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For frying Oyſters,” 
Mix a Batter of Flour, Milk, and Eggs, 
then waſh your Oyſters and wipe them dry; 

then dip them in the Batter, and roll them in 


ſome Crumbs of Bread and a little Mace beat 

fine, and fry them in very hot Butter or Lard. 

5 For frying Veal Cutlets. 

Cut your Veal into Slices and lard them 

with Bacon, and ſeaſon it with Sweet-Mar- 

joram, Nutmeg, Pepper, Salt, and a little 
grated Lemon- peel; waſh them over with 

| Ira and ſtrew over them this Mixture; 

then fry them in ſweet Butter, and ſerve them 

with Lemon ſliced and Gravy. 


Another Way of drefſing Veal Cutlets. 
Cut a Neck of Veal into Steaks, and fry 
them in Butter, Boil the Scrag to ſtrong 
Broth, add two Anchovies, two Nutmegs, 

# ſome Lemon-peel, Penny royal, and Parſley, 
ſhred very ſmall : Burn a Bit of Butter, pour 
in the Liquor and the Veal Cutlets, with 2 

Glaſs of white Wine, and toſs them all uy* © 

together. If it be not thick enough, flour a 
Bit of Butter and throw it in. Lay it into 
the Diſh, ſqueeze an Orange, and ſtrew as 
much Salt as will. reliſſi. 18 
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For frymg Mutton Steaks. 
"Cut off the Rump End of the Loin, then, cut 
the reſt into (hf and flat them with a Clea- 
ver or Rolling-pin, ſeaſon them with a little 
Salt and Pepper, and fry them in Butter over 
= a quick Fire,; as you fry them put them into 
aan earthen Pot till you have fried them all; 
then pour the Fat out of the Pan, put in a lit 
tle Gravy, and the Gravy that comes from the 
Steaks, with a Spoonful of red Wine, an An- 
chovy, and an Onion or Shalot ſhred; ſhake 
up the Steaks in the Gravy, and thicken it. 


with Butter rolled in Flour, Garniſh with 
Horſe- radiſh and Shalots, © 


- Another May of dreſſing Mutton 8 


Firſt take a Handful of grated Bread, a little 
Tb) yme, Parſley, and Lemon -peel ſhred very 
mall with ſome Salt, Pepper and Nutmeg $: * 
then cut a Loin of Mutton into Steaks, and 
let them be well beaten; take the Volks of 
two Eggs, and rub all over the Steaks. Strew 
on the grated Bread with theſe Ingredients 
mixed together and fry them, Make. your 
Sauce of Gravy, with a Spoonful or two of. 
"Claret, and a little Anchovy. 3 


For frying Beef. Steaks with Oyſters. 


| Dow per ſome tender Beef Steaks to- your 
| Mind, 2 don't Salt them, for that will make' 
them hard; turn them often, till they are 
enough, which you will know by their feeling 
. firm; then Salt them to your Mind. 
; For Sauce, take Oyſters with their Liquor, 


and waſh them in Salt and Water; let the 
Yo” 
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' Opfter Lit quor ſtand to ſettle, and then p pour or 
the G ſtew them gently in it, with a little 
| Nutmeg or Mace, ſome whole Pepper, a Clove 
bor two, and take Care you don't ſtew them too 

much, for that will make them hard; when 


they are almoſt enough, add a little white 


Wine, and a Piece of Butter rolled in Flour 


to thicken it. 
Some chooſe to put an Anchovy, or Muſh- 
room Catchup into the n which makes 


it very rich. 


Fir frying Beef Saving: 


Pepper and Salt your Rump Steaks, or any 
ether tender Part of the Beef, and then put 
themin a Pan with a Piece of Butter and an. 


Onion, over a flow Fire, cloſe cover'd; and as 
the Gravy draws, pour it from the Beef, ſtill. 
adding more Butter at Times, till your Beef 


is enough; then pour in your Gravy, with æ 


Glaſs of ſtrong Beer or Claret, then let it mg 
boil up, and ſerve it hot, with Juice of 
mon, or a little Verjuice, 

For mating wh te Scotch Collops.. 


Cut about four Pounds of a Fillet of Veal 


in thin Pieces; then take a clean Stew- pan, 
butter it over, and ſhake a little Flour over it;. 
then Jay your Meat in. Piece by Piece, till all 
our Pan is covered; then take two or three: 
"= of Mace, ail 2 little Nutmeg, ſet 


our Stew-pan over the Fire, toſs it up toge- 
ther till all your Meat be white, then take 
Half a Pint of ſtrong Veal Broth, Which muſt 


be ready made, a Quarter of a Pint of Cream, 
D 2 rund. 
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and the Volks of two Eggs; mix all theſe to- 


rich, 


FOR * 
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4 4 
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gether, put it to your Meat, keeping it toſſing 
all the Time till they juſt boil up; when the7 
are enough, ſqueeze in a little Lemon. You 

may add Oyſters and Muſhrooms, to make it 


Frying Calves Feet in Butter. 
Blanch the Feet, boi! them as you would do 

for eating, take out the large Bones and cut 

them in two, beat a Spoonful of Wheat Flour. 


and four Eggs together, put to it a little Nuts 


meg, Pepper and Salt, dip in your ' Calves 


Feet, and fry them in Butter, a light brown, 


and lay them upon a Diſh with a little melted 
Butter over them. Garniſh with Slices of 
Lemon and ferve them up. 1 


For making Apple Fritters. 
Take the Whites of three Eggs and the 


Volks of ſix well beat together, and put to 


them a Pint of Milk, or Cream; then put to 


it four or five Spoonfuls of Flour, a Glaſs of 
Brandy, Half a Nutmeg grated, and a little 
Ginger and Salt; your Butter muſt be pretty 
thick; then flice your Apples in Rounds, and 


dipping each Round in Batter, fry them in 
good Lard over a quick Fire. = 
"  Par- making fine Pancakes. — 

Take a Pint of Milk or Cream, eight Eggs, 


a Nutmeg grated, and a little Salt; then melt 
2 Pound of Butter, and a little Sack, before 


you ſtir it; it muſt be as thick with Flour as 
erdinary Batter, and fried with Lard; turn it 
bf EF | „„ 


"> 


fuls of Flour: mix all theſe together, and put 
the Gooſeberries out of the Pan to them, and 
ſtir all well together, and put them into a Sauce- 
pan to thicken ; then put fteſh Butter into the 
ee fry them broun, and ſtrew Su- 


gar on the I op. 3 3 


6 1 
8 vu Backfide | of a Plate. Garniſh with 
g | 


ange, and ftrew Sugar over them. 


RT For making Apple Tanſey. 


Tut three or four Pippins into thin Slices, 
and fry them in good Butter, then beat four 
Eggs with fix Spoonfuls of Cream, a little Roſe. 
| W ater, Sugar and Nutmeg, ſtir them topether, | 
and pour it over the Apples: let it fry a little, 
and turn it with a Pye-plate. Garniſh with: 


W and Sugar ſtrewed over it. 


For making à Gooſeberry Tanſey. 


"" a Quart of Gooſeberries till tender ! in 
freſh N and maſh them; then beat (even. 
or eight Eggs, four or five Whites, a Pound 
of Sugar, three Spoonfuls of Sack, as much 


Cream, a Penny Loaf grated, and three Spoon- 


Fier making-a Water Tanſey... 


Take a dozen Eggs, and eight or nine of ; 
the Whites, beat them very well, and grate a. 


Penny Loaf, and put in a Quarter of a Pound 


of. melted Bucter, and a Pint of the Juice of: 


Spinage. Sweeten it to your Taſte, _ * 


Nor mating an Apple F roiſe. 
Cut your Apples into thick Slices, then 4 


dat: of a light brown ; take them up, lay the 


4 ; 


to drain, and keep them from breaking; then 


- 
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. make the following Batter; take five Eggs, but 
4 three Whites, beat them up with Flour and 
1 Cream, and a little Sack; make it the Thick- 
1] ; neſs of a Pancake Batter, pour in a little mat 
4% ed Butter, Nutmeg, and a little Sugar; melt 
4 your Butter, and pour Batter, and lay a Slice 
.þ of Apple here and there; pour more Batter on 
| them; fry them of a fine light Brown; then 
4 take them up, and ſtrew double refined Sugar 
1 over them. 5 1 
4 NN NN ET TT 
| . DixEcTIONS for making Pigs and 
4 ; TarrTs. [OS 
4 5 ä | 1 2 | 18 

. ©, Fer making Minced Pies, © 

1 DARBOIL about a Pound of tender lean 
3 1 Beef, add to it a Pound of fine Suet, two 


fine large Pippins, a Quarter of a Pound of 
Raiſins of the Sun ſtoned, chop them all ſmalk ” 
together, and ſweeten it with Liſbon Sugar, 
then put in a Pound of Currants well picked. 
and dried, ſome All-fpice, a little Salt, a little 
-Lemon-juice, ſome Angelica and candied 
Orange-peel; mix them all well together, and 
moiſten it with a litt'e Sack or Brandy, which 
you like beſt, and it may be kept a Month, if 
you chuſe to lay any Part of it by. = 


FD or making a Veniſon Paſty. 

| Firſt bone a Haunch or Side of Veniſon, 

then cut it ſquare, and ſeaſon it with Salt and 
Pepper; make it up in your Paſte; a Peck of 

ET; FE, Flour 
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1 Flour for a Buck · paſty, and three 


e F 
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the ſame Manner as a Doe. 


Fur making a Giblet Pye. — 37 
Firſt ſcald, then pick your Giblets, and ſet 
them on the Fire, with Water enough to cover 


them, ſeaſon them pretty way with Pepper 


and Salt, an Onion, and a Bunch of fweet 


Herbs. When they are ſtewed very tender, 


take them out of the Liquor and let them ſtand 
to cool; afterwards put them into a ſtandi 
Pye, or into a Pan with good Puff-paſte rou 


of hard Eggs: forced Meat-balls may be laid 


over them, leaving a Hole on the Top of the 


Lid to pour in half the Liquor which the Gib- 


lets were ſtewed in, juſt before your Pye is ſet 
in the Oven, and, if there is Occaſion, the 
Remainder of the Liquor heated hot when it 


is cut open. 


For making a Gooſe Pye. | 


Make the Walls of a Gooſe Pye that your 
Cruſt be juſt big enough to hold the Gooſe; 
firſt have a pickled dried Tongue boiled ten- 
der enough to peel, cut off the Root, bone 


the Gooſe, and a large Fowl; take half a 
Quarter of an Ounce of Mace beat fine, three 


Tea-ſpoonfuls of Salt, a Tea-fpoonful of 
beaten Pepper, and mix all together; ſeaſon 
both Fowl and Gooſe with it, then put the | 


gd 


 Fowt 


Quarters for 
a Doe: two Pounds of Beef-ſuet at the Bot- 
tom of your Buck-paſty, and a Pound and a 
Half for a Doe. A Lamb-paſty is ſeaſoned in 


5 


it, a proper Quantity of Butter, and the Volks 


x bf | . Cc "”Y 8 | 
1 ad into the Gooſe, and the . into 


the Fowl, and lay che Gooſe in the ſame Form 
as if whole. Put half a Pound of Butter on 
the Top, and lay on the Lid. This Pye is 
-- 46 ryGe either hot or cold, and: may be kept 
; a great while. A Slice of this Pye makes a 
1 60 827 Side-difh for Supper. 

Ss 8 Another Way. FEW 


-Parboil your = ble then bone it, and ſea- 
Yon it with Pepper and Salt, and put it into a 
deep Cruſt, with Butter both under-and over. 
Let ir be well baked, fall it up at the Vent-- 
Jole with melted Butter. Serve it up with 
Muſtard, Bay-ledves,- and Sugar. 


For making a Green Gooſe Pye. 


Take two fat green Geeſe, bone them, then 

3 them pretty high with Pepper, Salt, Nut- 
| meg; and Cloves, and you way if you like it add. _ 
„ 2 Couple of whole Onions in the ſeaſoning. : 
| Jay them one on another, and fill the Sides, then: Les on 
cover them with Butter, and bake them. 


For making a Saucury Chicken Pye. . 


| Seaſon ſix ſmall Chickens with Mace, Pep-- 
per, and Salt, both infide and out: then take-- 

three or four Veal Sweet-breads, ſea oned with 

the ſame, and lay round them a few forced 
Meat-balls, put in a little Water and Butter, . 2 
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1 and bake it, then take a little ſweet white Gravy 
not over ſtrong, ſhred a few Oyſters, and a little 
Le. 


Lemon-peel, ſqueeze in a latle Lemon Juice, 
not to make it too ſour; if you have no Oyſters 


take, the, whiteſt of your. Sweet breads, boil 
1 
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| them, cut them ſtall, and put them into vour 
Gravy, thicken it with a little Butter and 


Flour; when you open your Pye, if there be 

any Fat, ſkim it off, and pour the above Sauce 

over the Chickens Breaſts ; ſo.ſerve it up with- 
out-any Lid. 


op making Scotch Collop Pye. | 
Cut a Fillet of Veal into thin Slices, ſeaſon 


with Pepper; Cloves, Mace, Nutmeg, and Salt, 
eut an Onion and lay it in the Bottom, then 


lay a Row of Collops and Slices of Bacon, and 


ſome Yolks of hard Eggs; take fome Savory, 
Sweet · marjoram and Parſley fhred, ſtre them 
betwixt every Row of Meat, till you have laid 


all your Collops in, then put a little Water 


into the Bottom ef your Pye, and ſome Pieces 

of Butter over your Meat; you may put in ſome 
paickled Muſhrooms, Oyſters, and fliced Le- 
mon, When your Pye is baked, take off the 


Lid, and pour away the Fat, then pour in ſome 
good Mutton Gravy with. Butter drawn thick. 


For making an Eel Pye. 
Skin and clean the Eels, ſeaſon them with a 


little Nutmeg, Pepper and Salt, cut them in 


long Pieces; you muſt make your Pye with 
yoo Butter Paſte; let it be oval, with a thin 

ruſt; lay in your Eels length way, putting 
over them a little freſh Butter, then bake them. 


For making a Mutton Pye. 


Pepper and Salt your Mutton Steaks, Al 
the Pye, then lay on Butter, pour in ſome thin 


Gravy 


Wo - 
"Gravy and cloſe it. When it is baked ſkim 
the Fat off the Pye, toſs up a handfal of chop- 

- ped Capers, Oyſters, and Cucumbers in Gra- 
4a an * and drawn Butter, and Pour 


Fer making a 5 Lamb Po 


Firſt ſeaſon the Lamb with Pepper, Salt, 
Cloves, Mace, and Nutmeg, then put it into 
ur Cruſt, with a few Sweet-breads and Lamb- 
den, ſeaſoned as your Lamb, alſo ſome large 
Oyſters, and ſavoury force meat Balls, hard: > 
'Yolks of Eggs, and pour in a little thin Gravy. '  Þ| 
then put Butter all over the Pye, and lid it, 
and ſet. it in a quick Oven an Hour and an 
Half; then make a Lear with Oyſter Liquor, 
as much Gravy, a little Claret, — one An- 
chovy in it, and a grated Nutmeg Let theſe. 
have a boil, thicken it with the Folks of two 
or three Eggs, and when the Pye is en, LR 


put it in. b 


— 


For making 4 Potatoe Pye. 


: F irſt make your Cruſt, then put a Layer of | 

Butter in the Bottom, then boil your Potatoes 
tender, put them in, and lay upon them Mar- 
row, Volks of hard Eggs, Orange, Lemon, 
and blanched Almonds, whole Spice, Dates, = 
Piſtachos, and Citron-peel candied ; then put * 

a Layer of Butter over all, cloſe up your Pye, 

bake it, and when it comes out of the Oven, 

out up the Lid, and pour in melted Butter, 


| ie far, and the Yolks of Eggs. 4 
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Por making a Pigeon Pye. 
Truſs and lard your Pigeons with Bacon, 


ſeaſon them with ” and- Salt, and Nas. 


meg, ſtuff them with force-meat Balls; lay 


on Sweet-breads, Lamb- -ſtones, and Butter, 
and eloſe the Pye; then pour in a Liquor made 
of Claret, Oylter Liquor, Gravy, two An- 
choevies, a F aggot of ſweet Herbs, and an Oni- 


on, and thicken it with brown Butter. 
This Liquor will ſerve for e Sorts of. 
Meats, and Fowl Pies. 


For making an Oyſter Pye: 


Firſt parboil a Quart of large Oyſters in 
their own Liquor, then mince them ſmall, and 
pound them in a Mortar with Marrow, Piſta- 
cho Nuts, and ſweet Herbs, an Onion, ye, 
favoury Spice, and a little grated. Bread, 


ſeaſon them in. the ſame Manner whole, lay on. 


Butter, and cloſe the Pye. 


Far making à Herring Pye, © 


Take ſome pickled Herrings, ſoak them well 
in freſh W ater. take off the Skins whole, mince 
your Fleſh' with two Roes; put ſome grared 
Crumbs of Bread, ſeven or eight Dates, Roſe- 
water, a little Sack with Saffron and Sugar, 


make of theſe a pretty Riff Paſte; then fill the 
Skins of your Herrings with this Farce; lay 


Butter in the Bottom of your Diſh, lay in your 


Herrings and Dates with them, and on che top 


of them lay Gooſeberties, Currants, a and Butter; 


then cloſe it up, bake it, and when done, Li- 
| gar | it with Vi incgar, Butter, and Sugar. = 
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For malinę @ Rabbit Pye. - 25 


Firſt cut Rabbits into Pieces, fry them in 
5 1 with a little Flour, ſeaſon: them with 
Salt, Pepper, Nutmeg, ſweet Herbs, adding a 


little Broth ; when they are cold, put them in 


your Pye, adding Morels, Truffles, and pound- 


ed Lard; lay on the Lid, ſet it in the Oven, 


and let it ſtand for an Hour and a Half; when 
it is about half baked, pour in your Sauce in 


which the Rabbits were fried, and juſt before 


you ſerve it up to Table, ſquoere. i in ſome Se- 


ville Orange. - 


For making Another. 


'Parboil a Couple of Rabbits, bone, lard 1 : 
ſeaſon them with Pepper, Salt, Nutmeg, 
Cloves, and Mace, and Winter- ſavory; put 
them in your Pye, with a good many force- 
meat Balls, laying a Pound of Butter on the 

Top, cloſe it up, bake it, and when it is cold 


fill it "0p: with clarified Butter, 


For making a yon Rook Pye. © 
Cut young Rooks, flee and parboil them, 


and put a Cruſt at the Bottom of your Diſh 
with. a great Deal of Butter, and force- meat 
Balls; then ſeaſon the Rooks with Salt, Pepper, 
Mace, Cloves, Nutmeg, and ſome ſweet Herbs, 
and put them into your Diſh; pour in ſome of 
L quor they were parboiled in, and lid it; 
when Nadel, cut it open and fkim off the Fat; 


warm, and pour in the Remainder of the Li- 


quor they were ite i its if you think you⸗ | 
| Vye wants it. 


For 


( 49 ) 
Fuer making a Turkey Pye. 
Bone your Turkey, ſeaſon it with ſavoury 
Spice, and lay it in your Pye, with two Capons 
cut into Pieces, in order to fill up the Corners. 


A Gooſe Pye may be made in the ſame Man- 
Herz with two Rabbits to fill up the Corners. 


For making a Trout Pye. 


Clean and ſcale your Trouts, and lard them 

with Pieces of a ſilver Eel rolled up in Spice, 
and ſweet Herbs and Bay- leaves powdered ; 

lay between them, and on them, the Bottoms 

of ſliced Artichokes, Oyſters, Muſhrooms, Ca- 
pers, and ſliced Lemon; lay on Butter, and 


cloſe the Pye. 


For making a Pork Pye. 


Skin your Pork firſt, then cut it into Steaks 
* ſeaſon it pretty well with Salt, Nutmeg 
Diced, and beaten Pepper; put in ſome Pip- 
pins cut into ſmall Pieces, as many as you 
think convenient, and ſweeten with Sugar to 
your Palate ; put in Half a Pint of white 
Wine; lay Butter all over it, cloſe up your 
Pye, and ſet it in the Oven. 


A Pork Pye for eating cold, 


„ Bone your Loin of Pork, and cut Part of 
it into Collops; take alſo as many Collops of 
| Veal of the ſame Size, and beat them both 
with the Back of a Cleawink 3 ſeaſon the Por 
with Salt, Pepper, minced Sage, and the Yolks 
of hard Eggs! ; ſeaſon your Veal with Cloves, 
Mace, Nutmeg, and Thyme minced, and the 
Tuoolks of hard ; then lay in your Diſh a 
$7; E : Layer 
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Fe TE 
Layer of Veal and a Layer of Pork, till you 
have laid all your Meat in; then cloſe up your 
Pye, and Liquor it with Saffron Water and | 
the Volks of Eggs. When it is baked and _ || 
cold, fill it with clarified Butter: Remember 
to let your firſt and Jaſt Layer be Pork. When 
baked, der it by for Uſe. 

For making a Hare Pye. 

Cut the Hare into Pieces, then break the 
Bones, and lay them in the Pye; lay on fliced | 
Lemon, force- meat Balls, and Butter, and Tl 
| cloſe it with the Volks of hard Eggs. | 
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"= For making a Tench Pye, 
Make your Cruſt, then put on it a Layer of 
Butter, ſcatter in grated Nutmeg, Cinnamon, 
and Mace; then put in fix Tench, lay over 
them more Butter and Spice, and a few. new ” 
Currants ; pour in a Quarter of a Pint of Cla- 
ret, and let the Pye be baked well; when it 
comes out of the Oven, put in melted Butter, 
duſt it over with fine Sugar, and ſerve it up. 
For making an Artichoke Pye. : 
Take twelve Artichoke Bottoms, and boil 
them tender, boil alſo the Volks of twelve 
Eggs hard, then take three Ounces of candied 
Orange, Lemon and Citron-peel, half a Pound 
of Raiſins ſtoned, a little grated Nutmeg, a 
Blade of Mace, and a Quarter of a Pound of 


* Sugar; then put theſe into your Pye, with | 
il half a Pound of Butter, obſerving to Jay the h 


("9 ) 
Sweet-meats uppermoſt, and when it comes 
out of the Oven, put in half a Pint of Creamy 


5 and 3 as much Sack, 


— 


For kn an . Pye. 


Firſt ſcald about a Dozen large Apples very 
tender, then take off the Skin, and take the 
Core from them, and put to it twelve Eggs, 
but ſix Whites; beat them very well, and a 
Nutmeg grated, ſugar it to your Taſte, and 
take the Crumb of a Penny Loaf grated, and 

put a Quarter of a Pound of Butter melted; 
mix all theſe together, and bake them in a 
Diſh; Butter your Diſh, and take Care that 


your Oven | is not too hot. 


The bel BN for Savoury Pies. 
The Me at, Fiſh, or Fowls, Balls, Spices, 


Lemon, Citron, Skiepits, Currants, Raiſins, 
| Gooſeberries, Damſons, Grapes, and Orange- 
peel candied, Spaniſh Potatoes, and a * 


The Ingredienis ſor Savoury Pies. 


The Meat, Fowl, or Fiſn, ſavoury Spices, 
ſhrivelled Palates, Cocks Combs and Stones, 
Lamb Stones, Bacon, Oyſters, Muſhrooms, 
Artichoke Bottoms, Truffles, and a Lear. 


Paſle far a Paſty. 


Lncad up a Peck of fine Flour, with fix 
Pounds of Butter and four Eggs, with cold 
Water. 
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To make a Cruft for a raiſed Poe. . 9 195 


| Boil fix Pounds of Butter in a Gallon of 
Water, ſkim it. off very clean, and put it di- 
rectly into a Peck of Flour; work it well into 
a Paſte, then pull it in Pieces till it is cold, 


and make it up in what Form you chuſe, 


This will do for a Gooſe Pye. 


A 155 Paſtt for Patty-pans. 
Work up a Pound of Flour with half a 


Pound of . two Ounces of fine Sugar, 


and Eggs. 


* 


Bs TARTS - 
For making a Gooſeberry Tart. 


Taking your Cruſt, then ſheet the Bottoms 
of the Patty-pans, and firew them over with 


Powder Sugar; then take green Gooſeberries, 


and fill your Tarts with them, and lay a Layer 


of Gooſeberries and a Layer of Sugar; cloſe 


your Tarts, and bake them in a quick Oven, 
and w 5k will be very fine and green. 


4 ſbort Paſte for Tarts. | 
Rub a Pound of Wheat Flour and eres 


Quarters of a Pound of Butter together, put 
three Spoonfuls of Loaf-Sugar to it, beat and 


ſifted, the Yolks of four Eggs, beat very well; 
put to them a Spoonful or two of Roſe-water, 
and work them al together into a Paſte; then 


them i in a ſlow Oven. | 
For 


roll them thin, and ice them over, and bake 


| n is put in. 


0 53 5 


Br making a Cherry Tart; 


Take two Pounds of Cherries, bruiſe, ſtone 
and ſtamp them, and. boil up the Juice with: 


Sugar; ; then ſtone four Pounds more of Cher- 


ries, and put them into your Tarts with the 


: Cherry Syrup; bake your Tart, ice it, and 


ſerve it up. 


- eee 
The beſt RuLes to be obſerved in making 


PuDpDpiNnGs. 


OR boiled Puddings, always take Care 
the Bag or Cloth be very clean, and dipt 


in hot Water, and then well floured.. If a. 


Battor-pudding, tie it cloſe; if a Bread-pud- 
ding, tie it looſe; and be ſure the Water boils: 
before you put the Puddings in; and you 


ſheuld move your Puddings in the Pot after, 


for Fear they ſhould ſtick. | When you make a: 
Batter-pudding, firft mix the Flour well with. 


Milk; then put in the Ingredients by Degrees, 
and it will be free from Lumps. But for a 


plain Batter- -pudding, the beſt Way is to ſtrain: 
it. through a coarſe Hair Sieve, that it may” 


neither have Lumps, nor the Treads of the 


Eggs; and all other Puddings, ſtrain the Eggs 
when they are beat. If you boil them. in 
Bowls, or China Diſhes, butter the Inſide be- 
fore you put in your Batter; and for all baked: 
Puddings, butter the Pan or Diſh ens the: 


E 3 5 Fun 
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: ni will do for a Gooſe Pye. 
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Boil fix Pounds of Butter in a Gallon of - 
Water, {kim it. off very clean, and put it di- 
rectly into a Peck of F Wow ; work it well into 
4 Paſte, then pull it in Pieces till it is cold, 
and make it up in what Form you chuſe. 


175 4 mo Paſte for Patty-pans. . 
Work up a Pound of Flour with half a 


Pound of Hatter, two Ounces of fins Sutzan, | a 


and Eggs. ODE 6 


vw 
= 


Or TARTS. _ 
For making a Gooſeberry Tart. 
Taking your Cruſt, then ſheet the Bottoms 


of the Patty-pans, and ſtrew them over with 


Powder Sugar; then take green Gooſeberries, - 
and fill your Tarts with them, and lay a Layer 


of Gooſeberries and a Layer of Sugar; cloſe 


your Tarts, and bake them in a quick Oven, 


and ol will be very fine and green. 


4 ſport P afte for Tarts, ot Lt 
Rub a Pound of Wheat Flour and Fog 
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Quarters of a Pound of Butter together, put _—__ 
three Spoonfuls of Loaf- Sugar to it, beat and _ 
ſifted, thi Yolks of four Eggs, beat very well; 
put to them a Spoonful or two of Roſe-water, | 
and work them all together into a Paſte; then 
roll them thin, and ice them over, and bake 
them in a ſlow Oven. | 


For 
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MN is „ 42 en Tart: 

* „ Take two Pounds of Cherries, bruiſe, ſtone 

Ul 1 125 and ſtamp them, and boil up the Juice with: 

ll © _. Sera oo ſtone four Pounds more of Cher- 

; Il 9 vies, and put them into your Parts. with the 
| Cherry Syrup. . bake your Tart, ice ta and 
jj ferve i it up. In A 


Summit) 


| A b 2 be beſt Ru LES ©. be obſerved in making 
E  Puppixss. 


OR. boiled Puddings, always take Clos 


in hot Water, and then well floured.. If a. 
| Wareor-gultding, tie it cloſe; if a Bread-pud-- 
19 ding, tie it looſe; and be ſure the Water boils: 
J— before you put the Puddings in; and 1 

ſhould move your Puddings in the Pot after, 


for Fear they ſhould ſtick. When you: make a. 


| Batter-pudding, firſt mix the Flour well with. 
Milk; then put in the Ingredients by Degrees, 


\ and. it will: = free from Lumps. But for. a 


plain Batter pudding, the beſt Way is to ſtrain. 

it through a coarſe Hair Sieve, that it may: 
„ neither have Lumps, nor the Treads. of the 

Eggs; and all other Puddings, ſtrain the Eg 988. 
when they are beat. If you boil them in 
Bowls, or China Diſhes, butter the Inſide be- 
fore you put in your Batter; and for all baked: 
Puddings, butter the Pan or Diſh mee the 
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the Bag or Cloth be very clean, and dipt: 
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For making a very fine Pudding. 


Take a Pint of boiled Cream, put into it a 
little Nutmeg and Mace; then take the Crumb Fe 
of two French Rolls and put them into the 
Cream; then take the Volks of ſix Eggs, and 
about twenty Almonds beaten very ſmall, .and 
half a Pound of Marrow ;, mingle all theſe 
well together, and ſeaſon it with a little Sugar 

and Salt, and'Jend. it to the Oven. 


4 very good PTumb- Pudding, end not axpenfrve, 


Take a Quart of Mik, twelve Ounces of 
Currants, the like Quantity of Raifins of the 
Sun, ſtoned, a Pound and a Half of Suet 
chopped ſmall, eight Eggs and four Whites, 
half a Nutmeg grated, a little beaten Ginger, 
a Spoonful of Brandy, a few Sweet-meats, and 
mix it up very ſtiff with fine Flour, You may 
bake it or boil it. Take Care the Ofen be 
not over hot. i 5 


For making a boiled Plumb- Padding. | 


Shred a Pound of Beef Suet very fine, and: 
three Quarters of a Pound of Raiſins ſtoned ; 
then take ſome grated Nutmeg, a large Spoon- 
ful of Sugar, a little Salt, four Eggs, ſome 
Sack, three Spoonfuls of Cream, and about fix 
Spoonfuls of Flour; mix theſe well together, 
Jie it up in a Cloth, and let it boil three Hours; 5 
pour melted Butter bar 


For making a Bread- Pablo 
he it kenn of a Pound of Butts into a2 


rat of Cream, ſet 1 it on ns Fire, and keep it 
ſtirring; 


OL Fes Lanes ts) 
 _Mirring; the Butter being melted, put in as 
much grated Bread as will make it pretty light, 
fome grated Nutmeg, a little Sugar, three or 
four Eggs, and a little Salt; mix all well to- 


gethear, butter a Diſh, your! it in, and baks 4 
il bes © 5% an Hour, 1% 45-1 


For making an Apple Pudding. 


1 Scald fix or eight Codlings, take out the 
1 Cm and cut them into Pieces, put ſome 
Cinnamon, ſome Sugar, and roll them up in 
A a fine Paſte, tied up in a clean Cloth; about 
an Hour will boil it; then pour into it ſome 
melted Butter and Cream, and ſerve it up. 


For making a light Pudding, 


Put ſome Cinnamon, Mace, and Nutmeg 8 
into a Pint of Cream, and boil it; when it is. +l 


boiled, take out the Spice ; then take the. 1 

/ Volks of eight Eggs, and four of the Whites; _ 
N beat them well with ſome Sack, then mix them 
with your Cream, with a little Salt and' Sugar,. _. 

and take a Halfpenny white Loaf and a Spoon = 


ful of Flour, and put in a little Roſe Water; 1 
beat all theſe well together, and wet a thick R 
Cloth, and flour it; then put your Pudding 
into it, and tie it up, and ee the Pot boils, 
tit muſt boil an Hour, Melt Butter, Sack, nod. 
”. Sugar, and pour oyer it. | 


Vor making a cheap baked Rice Pudding. 


T.ake a Quarter of a Pound of Riee, boil:3 it 
in a Quart of new Milk, ſtir it that it does not 
burn; when it begins to be thick, take it off, 
let it ſtand till it is a little cool; then ſtir 1 
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well a Quarter of a Pound of Butter, and: 
Sugar to your Palate; grate a ſmall Nutmeg, | 


butter 1931 Diſh, pour it in, and h it. 


Fur making. a Rice Pudding, © 


Take half a Pound of ground Rice, ſet it 
on the Fi ire, with three Pints of new Milk; 


boil it well, and when it is almoſt cold, put 
to it ei ght Eggs, well beaten, but only half 


the Whites, -with half a Pound of Butter, and: 
half a Pound of Sugar; put in fome Nutmeg. 


or Mace. It will rake about half an Hour to 


bake it. 


For making \ a Batter Pudding. 


Fake fix Eggs, about a Pint of Milk, and: 
four Spoonfuls of Flour ; put in a little Salt, 
and half a grated Nutmeg ; you! muſt take 
Care your Pudding is not too thick, flour your: 
Cloth well. Three Quarters of an Hour will 


boil it. Serve it with Butter, Sugar, and a 


little Sack. 
For making a Quaking dein 


Beat eight Eggs very well, put to them 


chree Spoonfuls of fine white Flour, a Pint 
and a Half of Cream, a little Salt, and boil it 
with a' Stick of Cinnamon and a Blade of 
Mace; when it is cold, mix it, butter your 
Cloth, but do not give it over much Room in 
the Cloth. About an. Hour will boil it. You: 
muſt turn it in the boiling, or the Flour will! 
ſettle ; ſo ſerve it up: With. a. Lol melted: 
Butter. | 


For 


ve 
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e » 
ir making a Potatoe Puddiny g. 


' Boil four large Potatoes, as you "wal do 
for eating, beat them with a little Roſe-water 
and a Glaſs of Sack in a Marble Mortar; put 
to them half a Pound of melted Butter, half a 
Pound of Currants well cleaned, a little ſhred 
Lemon=peel and candied Orange mix all to— 
gether, bake it, and ſerve it up. _ 


For making a Gooſeberry e 
Pick, coddle, bruiſe, and rub a + aig 4 


green Gooſeberries through a Hair Sieve, to 


take our the Pulp; then take fix Spoonfuls of 


the Pulp, fix Eggs, half a Pound of clarified 


Butter, three Quarters of. a Pound of Sugar, 
a little Lemon-peel ſhred fine, a Handful of 


Bread Crumbs or Biſcuit, a Spoonful of Roſe 
Water or Orange- flower Water; mix theſe © 
well together, and bake it with Paſte round 
the Diſh. You may, if you pleaſe, add fome 
| Sweet-meats, 


For making excellent Black Puddi ings. 


Take a Quart of Hog's Blood, a Quart of 
Cream, ten Eggs, beaten well together; ſtir 
them very well, and thicken it with Oatmeal 
finely beaten, grated Bread, Beef Suet finely 


ſhred, and Marrow in little Lumps ; ſeaſon 4 


with a little Nutmeg, Cloves, and Mace, mix- 
ed with Salt, a little Sweet-marjoram, Lemon, 


| Penny- royal, and Thyme, ſhred very well to- 
gether and mixed; fill the Guts, aan well 
cleanſed, and boil them, carefully. 


* 


7 


LI) 

For making. Marrow Puddings, | 

Firſt boil a Pint of Cream and the Marrow 
of the Bones, except a few Bits to lay on the 

Top, then lice a Penny white Loaf into it; 


when it is cold, put into it half a Pound of 
blanched Almonds, beaten very fine, with two 


Spoonfuls of Roſe Water, the Volks of fix 


Eggs, a Glaſs of Sack, a little Salt, fix Ounces 
of candied Citron and Lemon fliced thin; mix 
all together, then put it into a buttered Diſh, - 


duſt: on fine Sugar, then lay on the Bits * by 


Marrow; bake and ſerve it; you may add half 


a Pound of Currants. 
N. B. When you boil Cream, take Care to 
fir it all the Time. 


Por making Cuſtard Pudding. - | 

Beat fix Eggs in a Pint of Cream, with two 
$; poonfuls of Flour, half a , Nutmeg orated, a 
Aittle Salt and Sugar to your Taſte : butter a 
Cloth, and put it in when the Pot boils; boil _ 
It exactly half an Hour, and melt Batter for 
Sauce. 13 | 


HADES aL 


Cakes, eccakes, Cuſtards. 


0 y CA K E s. 
For making a PovnD Cake. 
AKE a Pound of Butter, beat it in an 
1 Earthen Pan with your Hand one Way, 
till it is like fine thick Cream; then have ready 
ore Eggs, but fix Whites, and beat them 
5 1 | up 


; 2 + 
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up with the Butter, a Pound of F lour . in 


it, a Pound of Sugar, and a few Carraways 3 
beat it all well together for about an Hour with 


your Hand, or a great wooden Spoon; butter 
a Pan and put it in, then bake it an Hour in 
a quick Oven. — Some like a on of Car- 
8 rants | in it. 2 begs ad Od. I 


4 


For ied: a Plumb Cake. 


Take half a Peck of Flour, half a Pint of 
Roſe Water, a Pint of Cream, a Pint of Ale 
Yeaſt; boil it, then add a Pound and a Half 


of Butter, ſix Eggs without the Whites, four 
Pounds of Currants, a Pound of Sugar,-one 


Nutmeg, and a little Salt; work it very well, 
and let it ſtand an Hour by the Fire, and then 


work it again, and make it up, and let it ſtand 


an Hour and a Half in the Oven. Take Cars | 


that the Oven be not too hot. . 
For making an excellent fine Plumb Cake, 


T.ake a Quarter of a Peck of the beſt Flour, 
dry it before the Fire ; waſh and pick clean 
three Pounds of Currants, ſet them before a 
Fire to dry; half a Pound of blanched Al- 


monds, beat very fine with Roſe Water, half 


a Pound of Raiſins of the Sun, waſhed; ſto- 
ned, and ſhred ſmall, a Pound of Butter melted 


| with a Pint of Cream, but it muſt not be put 


in hot; half a Pint of Ale Yeaſt, a Penny- 
worth of Saffron ſteeped in a Pint of Sack, ten 
or twelve Eggs, half the Whites, a 


2 Quarter of 


an Ounce of Cloves and Mace, one large Nut- 
meg grated, a fe ns Seeds, candied 
Orange, 
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5 | Orange, Citron and Lemon; asl lied; you 
mmuſt make it thin, or there muſt be more Bet 
A ter and Cream; you may perfume it with Am- 
1 ber- greeſe tied in a Muſlin Bag, and ſteeped 
in the Sack all Night. If you ice it, take half 

2 Pound of double- refined Sugar ſifted; ; then 1 
put in ſome of the Sugar, and beat it with a . 
Wi Whiſk and a little Orange: flower Water, but 

ds 0 not over wet it; then ſtrew in all the Sugar 

8 _ by Degrees, then beat it all near an Hour; the. | 
| "OS ake will take ſo long baking; then draw it., 
| EE and waſh it over with a Bruſh, and put it in 
| . Bain for a Quarter of an Hour. | 
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A making a / Seed Cake, 


Taake two Pounds of Butter beaten to a 
o Cream, a Quarter of a Peck of Flour, a Pound 


1 ” 
r —— 
8 — — 


| * and three Quarters of fine Sugar, three Ounces 
_ an of candied Orange-peel and Citron, one Ounce - 
_ oe of Carraway Seeds, ten Eggs, but only five 
| j : Whites, a little Roſe Water, a few Cloves, 
1 Mace and Nutmeg, a little new Yeaſt, and 
918 half a Pint of Cream; then bake it in a Hoop Ps 
[and butter your Paper; when it is baked, ice | 
* it over with the Whites of Eggs and N x: 
. and ſet it in again to harden, 25 
I N 
| Ww. making a light Seed Cake. 
WHT Take half a Quartern of Flour, a little Nut- 
meg and Ginger, three Eggs well beat, three 
[|] Spoonfuls'of Ale Yeaſt, half a Pound of But- 
0 | ter, and ſix Ounces of ſmooth Carraway Seeds, . 
ih | i and work it warm together with your Hand. 1 
140 | 
[it | | 
[41 | 
| | | >, = 
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TT 6r 
. Stig a cheap Seed Cake. 


Put a Pound and a Half of Butter in a 
8 with a Pint of new Milk, fet it 
on the Fire; take a Pound of Sugar, half an 


Ounce of All-ſpice beat fine, and mix them a 
1 with half a Peck of Flour. When the Butter 

js melted, pour the Butter and Milk into the 
Middle of the Flour, and work it up like Paſte; 


pour in with the Milk half a Pint of good Ale 


Yeaſt, and ſet it before the Fire to raiſe, juſt 


before it goes to the Oven. You may either 
put in ſome Carraway- ſeeds or Currants, and 
bake it in a quick Oven, 

If you make it in two Cakes, they will take 


an Hour and a Half baking. 


For making Mackeroons. 
Take a Pound of Almonds, let them be 


ſcalded, blanehed, and thrown into cold Wa- 
ter, then dry them in a Cloth, and pound them 


in a Mortar, moiſten them with Orange: flower 


Water, or the White of an Egg, leſt they turn 
ts Oil; afterwards take an equal Quantity of 
fine powdered Sugar, with three or four Whites 
of Eggs, and a little Muſk, beat all well to- 


gether, and ſhape them round on Wafer- paper 


BO with a Spoon. "Bake them in a N Oven 


on Tin. 


Or CHEESE- CAKES. 
For making Cheefe-Cakes. 
Take the Curd of a Gallon of Milk, three 


Fe Quarters of a Pound of freſh Butter, two gra- 
5 ted Biſcuits, two Ounces of blanched Almonds 


3 pounded 
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pounded with a little Owens Water, : 5 
half a Pound of Currants, ſeven Eggs, Spice, 


and Sugar; beat it up with a little Hoi till 
it is very light, then fill your Cheeſe-cakes. 


For making Rice Cheeſe-Cakes. 


Boil two Quarts of Cream or Milk, a little | 


while, with a little whole Mace and Cinnamon; 4 #7 


then take it eff the Fire, take out the Spice, 
and put in half a Pound of Rice-flower, and 
put it on the Fire again and make it boil, ftir- 


ring it together; then take it off, and beat the 
Yolks of twenty-four Eggs ; ſet it on the Fire 


again, and keep it continually ſtirring, till it 
is as thick as Curds; add half a Pound of 
blanched Almonds pounded, and ſweeten it to 


our Palate. Or, if you chuſe it, you may 


put in balf a Pound of Currants, well picked , 
and rubbed in a clean Cloth. 


For matkirg Lemon Cheeſe-Cakes. 
Take two large Lemon- peels, boil and pound 
them well together in a Mortar, with about 
fix Ounces of Loaf Sugar, and the Yolks of 


fix Eggs; mix all well together, and fill the 
Patty pans about half full. 

Orange Cheeſe-cakes you may do the ſame 
W ay, but be very careful to boil the Peel in 


two or three RO, to take out the Bit- 
terneſs. 2 


Or CUSTARDS. 
An excellent Paſte for CusrAR Ds. - 


Take One Pound of F lour, Butter twelve 


eee the Volks of four Eggs, ſix Spoon- 
fuls 


. 


. 0 63) 
le of Cream; mix them well together, and 


let them ſtand twenty Minutes, then work it 
up and down, and roll it very thin. 


25 For making a Cuſtard. . 
Boil a Quart of Cream or Milk, with a 
Stick of Cinnamon, a large Mace, and a quar- 
tered Nutmeg; when half cold, mix it with 
eight Volks of Eggs, and four Whites, well 


beat, ſome Sack, Sugar, and Orange- flower 


Water. Set all on the Fire, and ſtir it till a 
white Froth riſes, which ſkim off; then ſtrain 
it, and fill your Cruſts, which ſhould be firſt 


dried in the Oe and which you muſt prick _ 
with a Needle before you dry them, to prevent 


their riſing in Bliſters. 


Or you may put it into Cups, without the 
Paſte. 


Another Cuſtard. 


Boll a Quart of Cream, with a Blade of 
Mace, beat ten Eggs, but half the Whites, 
take the Mace out, and when almoſt cold, beat 
in the Eggs, with one Spoonful of Orange- 
flower Water; ſweeten to your Taſte, and 
put it into your Cuſtard-cups, and let them 
juſt boil up in the Oven; and if you boil the 
Eggs in the Cream all together, then you may 
put it into your Cuſtard cups over Night, and 
they will be fit for Uſe, 


For making a Cream Cuſtard: 


Grate the Crumbs of a Penny Loaf very 


fine, and mix it with a good Piece of Butter, 
14 and 
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and a Quart of Cream; beat the Yolks of 
twelve Eggs with Cream; ſweeten them with 
Sugar, and let them thicken over the Fire 3 


make your Cuſtard ſhallow, bake them in a 
gentle Oven, and when they are baked, firew | 


fine Sugar over chem. 


Fer 41 a Rice Cuſtard. „ 


Firſt boil a Quart of Cream with a Blade of 


Mace, then put to it boiled ground Rice, well 


beaten with your Cream; put them together, 
and ſtir them well all the while it boils on the 


Fire; and when it is enough, take it off, and 
ſweeten it as you like ; put in a little Roſe- 
water, and ſerve it cold, 


Fer mating un Biſcuits: 


Beat up fix Rdes, with a Spoonful of Roſe- 
water — a Spoonful of Sack; then add a 
Pound of fine powdered Sugar and a Pound 
of Flour ; mix them into the Eggs by degrees, 


and an Ounce of Coriander: ſeeds; mix all well 
together, ſhape them on white thin Paper, on 
tin Moulds, in any Form you pleaſe ; beat the 


White of an Egg with a Feather, rub them 


over, and duſt the Sugar over them ; ſet them 


into an Oven moderately heated, till they riſe, 


and come to a good colour, then take them 
out; and when you have done with the Oven, 


if you have no Stove to dry them in, put them 


into an Oven again, and let them ſtand all! 


Night to dry. 


Fer 


* 
P " 


— 


0 65 ) 
1 Fir making a plain Cuſtard, 


Take a a Quart of new Milk, ſweeten it to 
your Taſte, grate a little Nutmeg, beat up 
eight Epgs . leave out half the Whites, 
| ſtir them into the Milk, and bake it in China 
- Baſons, or put them into a Kettle of boiling 


Water, taking Care that the Water does not 


come above half Way up the Baſons, for fear 
of its getting into them. You may add a. 


ſmall: Glaſs of Brandy, or a little Roſe-water,, 


in your making. 


LAY 


For making an Almond Cuftard. 


Firſt blanch your Almonds, then pound 
them in a Mortar very fine; add a little Milk. 
in the beating, preſs it through a Sieve, and 


make it as the Cuſtard above. mentioned, and 


bake it in Cups. 
For making whipt Syllabub. 


Take a Pint of Canary, two Quarts of 
Cream, ſome Whites of Eggs, and a Pound 


of fine Sugar, and beat it with a Whiſk till it. 


froths well; ſkim off the Froth, and put 1 


into Syllabub Glaſſes. 


For making a White- Pot. 


Take a Quart of new Milk, flice the Crumb. 
of a Half: penny Roll into it, then beat up the 
Volks of fix Eggs, with Roſe water, an] put 
them in with ſome grated Nutmeg and Cnna— 
mon; ſweeten it to your liking, and car u'ly 
mix them well together; then take your Pan, 
and lay into it ſome good Beef Marrow, or 
Butter, and put in all the above Ingredients, 
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0 but take particular Care they are all well mix- 
ed together, or it will curdle) then put it into 
the Oven, but not too hot; when you ſerve it 
up, grate ſome fine Sugar over it. 


ON COLLARING. 


For Collaring Beef. 


AK E a thin Flank of Beef, ſlit it thro” the 
Middle, ſalt it with a Quarter of a Pound 


of Salt Petre, half a Pint of Peter Salt, and a 


Quart of white Salt; let it lie ſix Days, then 


feaſon it with an Ounce of Pepper, half an 


Ounce of Cloves and Mace, a little Thyme, 
and Lemon-peel finely ſhred ; roll it up tight, 
bind it bard with coarſe Tape, and cover it 
with Fump- water, and then bake it in a Pan- 
with Houſhold Bread, When it comes out of 
the Oven, roll it tight in a Coarſe Cloth, and 
tie it at both Ends; when it is. cold, take off 
the Cloth and Fape, and keep it in a cool Place. 


For collaring a Breaſt of Veal; 


Take a Breaſt of Veal, and bone it; lay all' 
over the Inſide thin Rios of Bacon; i it 


with Pepper, Salt, and Spice, a little Thyme, 


Lemon- peel and Sage; roll it up into a Collar. 
and bind it tight with Tape; boil it in White 


Wine Vinegar and Water of each a like Quan-- 


tity: add a little Salt, and ſome whole Cloves. 
and. Mace, with a Bunch of ſweet Herbs, and. 

a Slice or two of Lemon; let it boil two Hours, 
kee ep it in the Liquor you boi! it in, and ſerve 


din Slices. with Oil and Lemon. 5 
= Pg. 


” + ; g : 5 | : hs 67. * 3 5 1 = 5 ; | 5 | | 
e For collaring Pork. „„ 1 
Ta a | Belly-piece of Pork, bone it, and —_— 
| | 

| 

| 


„ 8 it high in Pepper, Salt, and] Spice, and 34 
na a good Handful of Ja ge ſhred ; roll it tight as 
before directed, boil it five Hours in the ſame - il 
£7: Rene as for the Veal before. Serve it. wit k 
Muſtard and Sugar. 1 
Fer collaring Mutton. R | 
Take a large Breaſt of Mutton, bone it, — 
. ſeaſon it with. Pepper, Salt, Spice, Thyme, ank 
+. Lemon-peel ſhred fine; roll it up tight, and 
Po bind it hard with Tape; boil- it two Hours in — 
Water and Salt, wich ſome whole Spice anancckk il: 
- Pepper, and a Bunch of fweet e Ser 51 
it in Slices with all Sorts of Picdles. 
gg For collaring Eels. 1 
Ex, Take a large Eel, and ſlit it down the 10 
Back ; ; take out the Bone, ſeaſon it high with © || || 
Pepper, Salt, Spice, and a little Thyme fhred - BAN 
fine. Roll it up into a Collar; put a Cloth 
about it and .bind-it with Tape; boil it one 1 
Hour in White Wine and Vinegar, of each a 1 
like Quantity, with whole Pepper and Spice. 
2 Bunch of ſweet Herbs, and a Slice or two p 114 
of Lemon, with a little Salt. When it is 
— cold, take off the Tape and the Cloth, andes iv 
„ LEH 
keep it in the Pickle you boil it in: Serve. it 
in Slices, with Oil and Lemon, and ſome off . _ i 
the Fickie.. Re ly | x fl a1 


Bur allo © . * 4 
Take a large Pig, cut off his Head, ſlit 
kim down the Back; bone it, lay it in Water (Rb 


four 70 


Vs 
= 
* a . 


0 four Hours; then "hy it * 1 ie W 
Pepper, Salt, 5 pice, and a Handful. of Sage 
4 ſhred ſmall. Roll it all into one Collar; put 
it into a Cloth, tie it tight with coarſe Tape, 
a2ad boi it thine Hours in White Wing Vine- 
ou r and Water, of each a like Quantity. Put: 


*” 4 


ll in alittle Salt, and a Bunch of ſweet Herbs, 
whole Cloves, Mace and Pepper, and a Slice 

* or two of Lemon. When cold, take off the 

5 Tape and Cloth. Keep it in the Pickle; 

N ferve it in Slices, with Lemon and ſome of the: - 

: Pickle. | . *. 

| CA ARC AMIE 

| 10r|RAGOOS - 

3 To ragoo Lamb Stones. 

3 AVING got two or three Pair of Lambs 

1 Stones, del them, take off the Skin 
| and cut them in four or eight Pieces, ſtrew- | 

| ſome fine Salt over them, and wipe them dry, 

flour them without touching them with your 
Hands, fry them immediately in very hot Hogs. 

3 Lard, and make them criſp ; then diſh them. | | 

| _ up and ferve away. „„ 

] | To ragoo a Breaſt of Veal. 

S Lard a Breaſt of Veal, _ half roaſt it, P 

| then pour upon it ſome ſtrong > Gravy, and ſtew 

[ | it very well with a Bunch of ſweet Herbs, an 


j Onion, Pepper and Salt, Cloves and Mace; 
| then, for the Sauce, take ſome Butter + 
brown it, and ſhake a little Flour into it; take 
the Liquor you ſtewed. your Vent in, and boi] 

it 


8 j . — 7 * 
WA oy a * 7 
8 
5 8 6 iy % 
% 


ede, Rt 


"it well with Palates, Oyfters, Muſhrooms, 
forced Meit, Artichoke eee and Sweet- 
breads; ſqueeze in a Lemon, and after you 
have ſtrained off your Herbs, toſs it up all to- 
"Ipod and pour it over the Veal.” 


A Ragoo of Cocks Combs, Cocks Kidneys, 35 
and fat Livers. 


Take a Stew. pan, put in it a Bit of Butters 
a Bunch of ſweet Herbs, ſome Muſhrooms and 
Truffles ; put it for a Minute over the Fire, 


flour it a little, moiſten it with half a Spoon- 


ful of Broth, ſeaſon it with Salt and Pepper, 


let it ſtew a little, then put in ſome Cocks- 
combs, Cocks-kidneys, fat Livers, and Sweet-- 
breads ; let your Ragoo be palatable, thicken 
it ink the Yolks of Eggs; ſerve it up hot for 


A dainty Diſh. 
For drefſing Lamb in Ragoo. 


Take your Lamb, half roaſt it, then cut it 


in four Pieces, and toſs it up in a Stew-pan to 
brown it ; then ſtew it in good Broth, with 
Wo us Pepper, Cloves, a few Muſhrooms, and 
ſweet Herbs; when it is enough, put to it a 
Cullis of Veal, and ſerve it. 


Or POTTINKG 


For potting a Hare, 


ſkinny Part, then put to the Fleſh ſome 
800 fat Bacoi and ſavoury Herbs; ſeaſon it 
with 


— 


} ONE your Hare, and take away all 0 | 
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Salt, then beat all this fine in a Mortar; then 
pot it down, and put in a Pint of Claret and 


comes out, pour out all the Gravy, and fill it 
up with clarified Butter. 


tender in Pump- water; then blanch them, cut 


with Mite, Netmes, and Pepper, and a Hs 


bake it about an Hour and Half, and when it 


For potting Tongues, 


Take two Tongues, Salt them with Salt- 
petre, white Salt, and brown Sugar; bake them 


off the Roots, and ſeaſon with Pepper and 


Spice. Put them in an oval Pot, and cover 
all over with clarified Butter, 


For potting Beef. 8 „ 


Tale — Lee. of Mutton P Piece or twelvs 


Dre — — 


1 Pounds, cut it into pound Pieces, and Salt it 
as for Collar of Beef; let it lie ſix Days, bake 
it in a Pan covered with Pump-water, and 


bake it with Houſhold Bread; when it comes 
out of the Oven, take it out of the Liquor, 
beat it in a Stone Mortar ; then ſeaſon it Wien 


an Ounce of Pepper, half an Ounce of Cloves 
and Mace, mix it into a Pound of clarified 


Butter, put it cloſe into your Pot, and cover 
it with clarified Butter on the Top half an 


Inch thick. * 


For porting Cheſhire Cheeſe, 


Put three Pounds of Cheſhire Cheeſe into 2 a 
Mortar, then take a Pound of the beſt freſh _ 
Butter you can get; pound them together, 


1 in the beating add a ; Glaſs or two of Ca- - 
nary _ 


nary, and half an 8 of Mace, ſo ane 


1 


/ 


clean, ſeaſon it with white Pepper, a few 
.Cloves, and a Bunch of ſweet Herbs. Boil it 


— 


beat and ſifted that it cannot be diſcern 
When all is well mixed, preſs it hard down 


into a Pan, cover it with melted Butter and 


keep it cool. 
A Slice of this upon Bread eats very fine, 


RR RR RR, 


Of Sours, BaoTHs, and Gravy. 


HE beſt Method of boiling Broths is over 
a Stove, and let it be uncovered, for the 
Cover being on cauſes it to boil black.” 


To make Broths for Soups or Gravy. 


Chop a Leg of Beef to Pieces, ſet it on the 1 


Fire in ag four Gallons of W ater, ſkim it 


till two-thirds are wafted, then ſeaſon it with 


Salt; let it boil a little while longer, then 


train it off, and keep it for Uſe. 
To make a fine White Soup. 


Take a Leg of Beef, and a Knuckle of 
| Veal, and let them boil at leaſt four Hours; 6 


then beat a Pound of ſweet Almonds very 
fine, and mix them with ſome of the Broth ; 


then ſerve with the Almonds iu it, and Sip- 


pets of fried Bread. 
To make folid, or Portable Soup. 


Get a Leg of Veal, or any other young 


Meat, cut of all the F at, and make ſtrong 
Broth after the common War; put this inte 
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5 a wide Baſon, or a Stew-pan well tinned ; let 5 
it ſtew gently over a ſlow Fire till it is boiled 
uantity, then take 


away to one-third of the Qu 


it from the Fire, and ſet it over Water that is 


kept conſtantly boiling, this being an even 


Heat, and not apt to burn the Veſſel; in this 


Manner let it evaporate, ſtirring it often till it 


becomes, when cold, as hard a Subſtance as 
ks Glue; then let it dry by a gentle Warmth, 
and keep it from Moiſture. | 


When you uſe it, pour boiling Water upon 


it. It makes excellent Broth, either ſtrong or 


weak, according to the Quantity you put in. 
It will keep good at leaſt twelve Months. 


To make Peas Soup. 


Make two Quarts of good Broth from Beef 
and pickled Pork; take Celery, Turnip, Mint, 
Onion, and all Sorts of Kitchen Herbs, ſtew 
them down tender with a Piece of Butter, rub _ 
all theſe through a Sieve; and, one Pint of 
Peas being boiled to a Pulp, rub them through = 


a Sieve, thinning it with your Broth till all is 


through. Seaſon it with Pepper and Salt; and 
have boiled tender ſome Celery and Lecks cut. 


ſmall to put in the Soup. 
White Peas and green Peas are both done 


this Way. Fry ſome Bread to go in it. 


To make Gravy Soup. 


Cut a Pound of Mutton, a Pound of Veal, 
and a Pound of Beef into little Pieces; put it 


into ſeven or eight Quarts of Water, with an 
old. F owl beat to Pieces, an Onion, a Carrot, 


ſome 


3 


an 


ſome white Pepper and Salt; a little Bunch 
of ſweet Herbs, two Blades of Mace, and 
three or four Cloves, ſome Celery, Cabbage, 
Endiff, Turnip, and Lettuce. Let it ſte over 

a ſlow Fire till half is waſted, then ſtrain it off 


r r [TY —_—_—_y SSIS. 2 


* 
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e N 9 
For making Calf's Head Soup. jk | | 

Stew a Calf's Head tender, then ſtrain off 1 

8 the Liquor, and put into it a Bunch of ſweet Tint 

Herbs, Onion, Mace, ſome Pearl-barley, Pep- Tv 
per and Salt; boil all a ſmall Time. Serve it ih 
up with the Head in the middle, boned, ___. 


Garniſh with Bread toaſted brown, and WL 
grated round the Rim. e 


Boil the Scrag-end of a Neck of Mutton in "Ii 
about four Quarts of Water, then put in an = i} 
Onion, a Bunch of ſweet Herbs, and a Cruſt 
of Bread. Boil it an Hour, then put in the e 
other Part of the Neck; after that ſome dried 1 
Marigolds, and Turnips, Cives, and Parſley 
chopped ſmall; put theſe in about ten Mi- 10 
nutes before your Broth is enough. Seaſon it e 
with Salt, thickened with Oatmeal; others 10 


| Z 

| | | e 
| Mutton Broth. 5 | NN 

| 


* thicken with Rice, and others with Bread. 40 


For making Jelly Broth for conſumptive Perſons. 4 
Take a Joint of Mutton, a Capon, a Fil- ae 
let of Veal, and five Quarts of Water; put ; 
theſe in an Earthen Pot, and boil them over 
a gentle Fire till one half be conſumed ; then 1 
G ſqueeze . 


— 


@ 74 ). 1 
ſqueeze all together, and ſtrain the Liquor 
through a Linen Cloth. 


Beef Broth” 


; Crack the Bone of a Leg of Beef in vo. 4 or. 
three Parts, put it in about a Gallon of Water, 
then put in two or three Blades of Mace, a 
Cruſt of Bread, Salt, and a Bunch of Parſley. 
Boil it till. the Beef and Sinews are tender. 
Cut ſome toaſted Bread into ſquare Pieces, and. 
lay in your Diſh. Layin the Meat, and N „ 
your Soup over it. 


Gravy for White Sauce, 


Cut a Pound of Veal into ſmall "YN 5 
boil them in about a Quart of Water, with a 
Blade of Mace, an Onion, ſome white Pep- 
per, and two Cloves. Let it boil till it is of 
proper Strength. _ . ey 


A goed Gravy for any Uſe. 

Take two Ounces of Butter and burn it in 
a Frying-pan till it is brown, then put in two 
Pounds of lean Beef, two Quarts of Water, 
and half a Pint of Wine, red or white, as you 
would have the Colour; put in three or four 
Shalots, half a Dozen Muſhrooms, Cloves, | 
Mace, whole Pepper, and four or five Ancho- 
vies; let it ſtew for an Hour over a gentle 


Fire, and itrain.it off for Uſe. - YI 
For mating Gravy for moft Things. 
If you live where you can't always have 


ue Meat, when your Meat comes from 
the 


- 


* £ 
5 i. 


| =" TW 4 
the Butcher, take a Piece of Beef, a Piece of 
"Veal, and a Piece of Mutton, cut them into 
as ſmall Picees as you can, and take a deep 
'Sauce-pan with a Cover; lay your Beef at the 
Bottom, then your Mutton, then a very little 
Piece of Bacon, a Slice or two of Carrot, ſome 
Mace, Cloves, whole Pepper, black and white, 
a large Onion cut in Sers, a Bundle of ſweet 
Herbs, and then Jay in your Veal, Cover it 
cloſe over a {low Fire for fix or ſeven Minutes, 
ſhaking the Sauce-pan now and then; then 
ſhake ſome Flour in, and have ready ſome 
boiling Water, which pour in till you cover 
the Meat and ſomething more. Cover it cloſe, 
and ler it ſtew till it is quite rich and good, 
then ſeaſon it to your Taſte with Salt, and 
{train it off, 
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Currant Jel ly. 
ICK a Gallon of ripe Currants from the 
Stalks, put. them in a Pan, and bruiſe 


| them well with your Hands; then ſtrain off 
the Juice, and to every Pint take three Quar- 


— ters of a Pound of fine Loaf > Ugar, put tnem 


in your preſerving Pan together, and Ion them 
boil till they Jelly, which will be in about 
twenty Minutes, then pour it into Glaſſes. 


Calf”s Foot Jelly. 


Take four Calves Feet, clean waſhed and 
| boned, put a Gallon of. Water, with four 
G 2. Ounces: 
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f c 70 ) Ye 
Ounces of Hartſhorn, boil it to a Jelly, then 
run it through a Bag, and clarify it with fix 
Whites of Eggs, add to it a Quart of white 
Wine, the Juice of five Lemons, and ſix Pip- 
pins fliced, ſweeten it with the beſt Sugar to 
your Taſte, ſo boil it up, and run it through 
your Bag into Glaſſes. | 


Hartſhorn Fl >: 
Take a Pound of Hartſhorn, and put to it 
three Quarts of Spring Water; put it over a 
flow Fire, and let it boil gently till it comes to + | 
a Quart, then ſtrain it off, and Jet it ſtand till ; 
it is cold, then take the groſs Part off, and 
put it to the Juice of four Lemons, and Sugar a 
te your Taſte, and the Whites of four Eggs; 
boil all theſe up gently, and run them I 
your Bag into Glaſſes. 


xz In all the Receipts for making Jellies 
you may obſerve, that after your Jelly has once 
paſſed through the Bag, you muft put it in the 
fecond Time by little and little, and ſo on, 
till you find it becomes very fine; and if you. 
find your Jelly does not fine readily, you muſt 
take "the Shells of your Eggs and break them 
fmall, and boil them up in your Jelly, and lo 
run it again through. the Bag. . 


Ta make Jelly of Pippins or Codlins. 

Fake fix Pippins or Codlins, pare and ſlice + 

them into a Quart of Spring Water, boil it 
till it comes to a Pint, ftrain it, and put to the 
Clear a Pound of fine Sugar ; boil it till it 
will Jelly, {kim it clean as it beils ; this Jr 


E 


; * 5 
i FAY l 


1 
is proper to put a little on the Top of any red 
or REAR Preſerve. ; 


OF CANDYING. 


77 candy Cherries. 
GET them before they are full ripe, ſtone 


- 


them, and having boiled your fine Sugar 


to a Height, pour it on them, gently moving 
them, and ſo let them ſtand till almoſt cold, 


then take them out, and dry them by the Fire. 


To candy Barberries and Grapes. 
Take preſerved Barberries, * off the 


; Syrup in Waite; and ſift fine Sugar on them; 
then let them be dried in the Stove, turning 
them from Time to Time till they are tho- 


rough dry. Preferved Grapes may alſo be can-- 
died after the ſame Manner. 


| To candy Orange er Los Peels. 
Having ſteeped your Orange peels as often 


as you ſhall judge convenient, in Water, to 


take away the Bitterneſs; then let them be 


gently dried and candied with Syrup made of 


Sugar. * 
To andy Apricots. 


Jou muſt ſlit them on one Side of the Stone, a 
and put fine Sugar on them, then lay them one 


by one in a Dith, and bake them in a pretty 
hot Oven; then take them out of the Diſh, 
and dry them on Glaſs Plates in an Oren for 
three or four Days. 
82 PickLIxG 
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 Pickting and PRESERVI No. 


Rules to be obſerved in Pickling. 


JEVER uſe any Thing but Stone Jars 
> Y for all Sorts of Pickles that require hot + 
Pickle to them, for Vinegar and Salt will pe- 
netrate through all earthen Veſſels; Stone and 
Glaſs are the only Things to keep Pickles in. * 
Be ſure never to put your Hands in to take ; 
Pickles out, it will ſoon ſpoil them. The beſt | 
Way is, to every Pot tie a wooden Spoon, full 
of little Holes, to take the Pickles out with. 
Let your Braſs Pans, for green Pickles, be 
exceeding bright and clean, otherwiſe your: 
Pickles will have no Colour; uſe the very beſt | | 
and ſtrongeſt White Wine Vinegar ; likewiſe _ >-$-4 
be very exact in watching when your Pickles 
begin to boil and: change Colour, ſo that you 
may take them off the Fire immediately, other 
wiſe they will loſe their Colour, and grow ſoft: 
in keeping. oy 
Cover your pickling Jars with a wet Blad- 
ger. and Leather. N | 
To pickle ſmall Cucumbers. 
Take them. freſh gathered, put them in a. 
Pan, and pour on them as much boiling hot 
Brine as will cover them. Let. them ſtard 
cloſe covered twenty-four Hours; then take 
tzem out and.dry them, and put them into the 
Pot you intend to keep them in, with Cloves, 
Mace, Pepper, ſome Dill and Fennel, .a little- 
We | Horſe- 
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FHorſe - radiſh, ſome Lemon - peel, and a few _ 


Bay- leaves. Pour on them as much boiling hot ith 
Vinegar as will cover them. Do thus three: 
Times in three Weeks. Keep them cloſe ſtopt 


* 


and hot fix Hours at a Time; and if they be 


not green, make your Vinegar boil, and put 
bers, and let them boil up ſix 


- In the Cucum 


To pickle French Beans. 


Take them young, before they have any 


Strings, lay them in a cold Brine ſix Days, 
and one Day in freſh: Water; then dry them, 


and put them in a Pot with whole Spice, Pep- 
per, ſome Ginger, Lemon- peel, and a few Bay- 
leaves, Cover them with beiling hot Visegar, 


and do them as the ſmall Cucumbers. 


To pickle Muſhrooms. 
Take them freſh gathered, (the Bottoms ars 
the beſt) cut the Stalks half off, put them in 


Water and a little Salt; let them lie two 
Hours; then rub the Tops with a Piece of 


Flannel, and as you rub them, put them in 


clean Water with a little Salt; let them lie 


four Hours ;. make your Water and Salt boil, 
and then put in your Muſhrooms; let them 


boil eight Minutes; then take them out from 


the boiling Liquor, and put them hot in cold 


Water and a little Salt; let them lie twenty- 


four Hours; then dry them, and put them into- 
a Glaſs with whole Mace, ſliced Nutmeg, and: 
ſome Bay-leaves ; then boil as much White: 


Wine and. Vinegar as. will. cover them; and 
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ier it is cold, fill: up your Glaſs and” put 
© fome ſweet Oil on ne and tie a Bladder: a 


1 over them. a 
= i 1 pickle 1 ü W 
5 ＋ ake them ripe and freſh: gathered; peut 
[ein into the-Pot you intend- to keep*them i in 
boil Water and Salt together, but not quite ſo 
ſtrong as to bear an Egg; and hen it is cold, 


fill up your Pot, - | e 


Te pickle Grapes or Barberries. 


Put your Grapes or Barberries into a Pot; 
' then boil Verjuice with a good Quantity of 
ll Salt, and let it ſtand till it is cold; then put in 
1 n or Barberries, and cover them up. 


1 To pickle ſmall Onions. 
Peel your Onions and throw them into Wa; 
ter, then put them into a well-tinned Sauce? 
pan, with Salt and Water, and juſt let them 
ſſttand till they are cold and well drained, . then . 
make a Pickle of White Wine Vinegar, — E 
paleſt you can get, with Mace, ſliced Ginger, „ 
white Pepper Corns, and Salt to your Taſte, . 
gs  - give it one boil up, and let it ſtand till it is- SETS 
| quite cold; then add to it about two Spoon- 
fuls of the beſt pale Flour of Muſtard, and 
_-* after you have put your Onions into Jars, pour 


Pickle upon them. 


| To pickle Beet- Roots and Turnips. 
Make your Pickle of Water, Salt, Vinegar, 


; and a little Cochineal, and boil your E Beet- roots | 
in 
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in it, pear your Turnips, and boil them but 


half as long as the Roots, then keep Fen both 


in this Pickle, 


To pickle Red Cabbage. 


Cut off the Stalks and outſide Leaves, and 
ſhred it into thin Slices; make a Pickle of 


Salt, Vinegar, Cloves, Mace, Ginger, and ſli- 
ced Nutmzeg, then boil it, and when it is cold. 


pour it over the Cabbage, and it will be fit for 


. Uſe in twelve Hours. 


N. B. You do white Cabbage in the Gina 


| Pickle, only it muſt be OY on 3 hot 


two or three Times. 


To pickle large Cucumbers in Slices 


Get large Cucumbers before they are too 
ripe, ſlice them the Thickneſs of Crown-pieces 
in a Pewter Diſh; to every Dozen of Cucum- 
bers, ſlice two large Onions thin, and fo on 


till you have filled your Diſh, with a Handful 


of Salt between every Row ; then cover them 


with another Pewter Diſh, and let them ſtand : 
_ twenty-four Hours, then put them in a Cul- 
lender and let them drain very well; put them 


into a Jar, cover them over with White Wine 
Vinegar, and let them ſtand four Hours ; pour 
the Vinegar from them into a Copper Sauce- 
pan, and boil it with a little Salt; put to the 
Cucumbers a little Mace, whole Pepper, a large 
Race of Ginger ſliced, and then pour the boil- 


ing Vinegar on. Cover them cloſe, and when 
they are cold tie them down, They will be fit 


- Fax 


to eat in two or three Days. 
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Take te either red or white, before | 
they are thoroughly ripe; you muſt not take 
them from the Stalk; make a Pickle of Salt 
and Water and a little Vinegar, ſo keep them 
tor Uſe. They are likewiſe proper for Gar- 
niſhing. 


agg . Catchup of didn 


Fake a Stew-pan full of large flap Muſh- 
rooms, and the Tips of thoſe you wipe for 
| pickling ; ſet them on a_ſlow Fire, with a 
 _ Handful of Salt, without Water; they will 
make a great dea! of Liquor, which you muſt 
ſtrain, and put a Quarter of a Pound of Sha- 
„ tots, ſome Pepper, Ginger, Cloves, Mace, and 
ih n Bay- leaf; boil and fk! #1 them well; when, 
| quite: cold, Bottle and {5p them very cloſe. 


2 
wo ® 


To preſerve Cherrſes 107th the Leaves: and Stalls. © gs 
Green. : 
ale Morel Cherries, dip the Stalks and 
Leaves in the belt Vinegar, boiling hot, ſtick 
the Sprig upright in a Sieve till they are dry; 
in the mean Time þoil ſome double refined 
1 81 to Syrup, and dip the Cherries, Stalks 
and Leaves in the Syrup, and juſt let them 
ſſcald; lay them on a Sieve, and boil the dus 
gar to a Candy height, then dip the Cherries, 8 
Srtalks, Leaf and all; then ftick the Branches 
[nin Sieves, and dry them as you do other Sweet= _ 
meats. They look very pretty at Eandle- light: | ky 
in a Deſert. | 1 
; 20. 
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To preſerve Currants. 
Take * or white Currants, the beſt and 


the largeſt Bunches, before they be too ripe; 


tie r or four Bunches together, then take 
the Weight of them in fine Sugar; diſſolve 


the Sugar with a little Spring Water; boil it 


and ſkim it clean; then put in the Fruit, and 
boil them gently five Minutes; let them cool, 
and boil them as long: do ſo three Times, 
then take the Fruit, and put them into Pots 
or Glaſſes, Boil the Syrup till it will drop a 
Pearl without breaking. Put a white Paper 


over your Pots or Glaſſes, and tie a Parchs 


ment over that. 


Preſerve Raſberries the ſame Way, but boil 
them gently. 


To preſerve Beben 


Take them ripe and of a good Colour, and 
the Sort without Stones; then take about three 
Times the Weight of them in fine Sugar; 5 boil 
ſome of the worſt of the Barberries in Spring 
Water; ſtrain it and take as much of it as will 


diſſolve the Sugar, Boil it to a Syrup, ſkim it 


clean, tie the Fruit in W and do them 
as the Currants. 


To preſerve Fruit green all 4 Year, 


Gather your Fruit when they are three Parts 


ripe, on a very dry Day, when the Sun ſhines 
on them; then take Earthen Pots and put 
them in; cover the Pots with Corks, or bung 
them that no Air can get into them; dig a 
Place in the Earth a Yard deep ; ſet the Pots 
therein, and cover them with the Earth very 

5 c cloſe, 
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5 "OY and keep them for Uſe. When you 
take "_ out, cover them up again As at the : 


1 1457 [ug pickle Walnuts. _ 3 
| "Make a Pickle of Salt and Water, ſtrong + 
| enough. to bear an Egg; boil it and fkim it 


well, and pour it over your Walnuts ;. let 

them ſtand twelve Days, changing the Pickle. 
at the End of fix Days; then pour them into 

a” Cullender, and dry them with a coarſe - — | 
Cloth; then get the beſt White Wine Vine- 

Far, with Cloves, Mace, Nutmeg, Jamaica 
Pepper-corns, and ſliced Ginger; "boil up all 
| __. theſe, and pour it ſcalding hot upon your Wal- 
nuts; you may add ſome Shalot and a Clove 
or two of Garlick. To one hundred of Wal- 
[ nuts, you muſt put a Pint of brown Muftard $37 
| Seed; when they are cold, put them intoa + | "* 
Jar, and ſtop them cloſe. * 


| E m eee 
900 MADE WINES. 
| CowsL1P WINE. 


ö 
5 =O ſix Gallons of Water put thirty Pounds 
=. of Malaga Raiſins ; park's your Water full 
two Hours, and meaſure it out of your Copper 
Y upon the Raiſins, which muſt be chopped ſmall 
* and put in a Tub; let them work together ten 
ö 
| 


Days, ſtirring it ſeveral Times a Day; at the 
End of that Time ſtrain it off, and preſs the 
Raiſins hard to get out their Strength; ; then 
take two Spoonfuls of good Ale Ye. it, and 
beat with it fix Ounces of Syrup of Lemons; | 
7 w | then 


2 


— 


. „„ „ 
then put in three Pecks of Cowſlips, by little | 
and little, and let all your Ingredients work 

| fogether three Days, ſtirring it three or four 

| Times a Day, and then tun it up. Bottle it 
af four Months End. . 


T0 male Mead. 15 
Too five Quarts of Honey put ſixty Quarts 
of Water, 5 3 dees geg 
and one Handful of Roſemary ; let them boil « 
three Hours and be ſcummed perpetually; _ 
when it is cold put your Yeaſt to it, and it 
will be fit to bottle in eight or ten Days. 


e | Gooſeberry Wine. 


To every three Pounds of ripe Gooſeber- 
ries put a Pint of Spring Water, unboiled ; - 
-c frrft bruiſe your Fruit with your Hands, in a 
Tub, and then put the Water to them, ſtir 
them very well, and let them ſtand a whole 
Day and then ftrain them off, and to every 

three Pounds of Gooſeberries and a Pint of 
Water, put a Pound of Sugar diflolved, and 
let it ſtand twenty-four Hours more, then 
ſcum the Head clear off, and put the Liquor 
into a Veſſel, and the Scum.into a Flannel _ 
Bag, and what drains from it put into the 
Veſſel; you muſt let it work two or three 


' Days before you ſtop it cloſe, To let it ſtane | 
four Months before you bottle it, and if it be | 
not clear when you | ar into Bottles, let it | 
ſtand in the Bottles ſome Lime and then rack 
it off into other Bottles. When you draw it | 

aut of the Caſk do nat tap it too low. _ | 


„ 


77 make Elder Wine 4 very extellitt, 1 


Take Malaga Raiſins, cut them ſmall; Stalls, x 
Stones and all, put them into a Tub and pour ; 
over them Water that has boiled an Hour; to 
every ſix Pounds of Raiſins put one Gallon of 
Mater, pour it on boiling hot and ſtir it well, 
and when it is cold cover it with a Cloth; and 
let it work together ten or twelve Days, ſtir- 
ring it five or ſix Times a Day; at the End of 
that Time ftrain the Liquor from the Raiſins, ny 
and ſqueeze.them hard, and put to every Gal- 7 
lon of Liquor one Pint of clear Juice of Elder. 
The beſt Way to get the Juice is to bake the 
Berries in earthen Pots; let the Liquor be 
cold when you put them together, and ſtir 
them well, then turn it, and when it has done 
working clay it up, and let it ſtand four or | 
five Months before you bottle it; in fix Weeks 1. '# 
after it will be very ripe. 


Raſberry Wine. 


Take ripe Raſberries, bruiſe them with the 5 

Back of a 8 poon, {train thein, and fill a Bot- 

tle with the Thee; ſtop it, but not very cloſe, 

and ſet it by four or five Days ; ; then pour it 
olf from the Dregs, and add thereto as much | _ 
| Rheniſh or white Wine as the Juice will I 

well colour; that done, ſweeten. your Wine 

-with Loaf-Sugar, and bottle it up for Uſe. 


To make Currant Wine. 


Take your Currants full ripe, ſtrip them 
and bruiſe them in a Mortar, and to every 
Gallon of Pulp put two Quarts of Water, firſt 


chofſed 2 and 10 5 en may put in ſome . 
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er 5 ihe! bjeroed i n all Made Diſhes. 


ET your Stewepans, Sauce- -pans and Co- 
vers be very clean, free from Sand, and 
well tinned, and take Care that all the white. 
Sauces: have a little Tartneſs, and be very 
ſmooth, of a fine Thickneſs, and all the Time 
any: white Sauce is over the Fire keep ſtirring 
it one Way. | 
And as to brown Sauce, take 7 Care no 
| 3 at ſwims at the Top, but that it be all ſmooth 
4. alike, and about as Wien as good Cream, and 
not to taſte of one Thing more than another. 
As to Pepper and Salt, ſeaſon to your Palate, 
but do not put too much of either, for that will 
take away the ſine Flavour of every Thing. 
As to moſt Made-diſhes, you may put in what 


you think proper to enlarge it or make it good, 


as Muſhrooms pickled, dried, freſh or OW = 
dered, Truffles, Morels, Cooks:gombs ſtewed, 
Ox-palates, cut in little Bits, Artichoke Bot- 
toms, either pickled, freſh. boiled, or dried 
ones ſoftened in warm Water, each cut into 
four Pieces, Aſparagus-Top s;; the Volks, of 
hard Eggs, Force-meat Balls, &c.. The b⸗ fe 
Things to give Sauce a Tartneſs, are Muſh-. 
room. Pickle, white Walnut Pickle, Lemon „ 
Juice, or. Elder .. oor TR 2 


1 H * 
: * * 
— \ ho. 
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pd ga Jelly. 1 
Set on 2 Stew- pan with a Calf 8 Fe oot folit, | 


and a'Quart of Water; let this ſtew gently 
a conſiderable Time, then put in à ſmall Pig 
eut into Quarters, at the ſame Time put in 
the Pig's Feet, and add three or four Blades 


Lemon- peel, and ſome Salt. 
Lebt this do for ſome Time over a flow: Fi ire, 
then put in a Pint of ſtrong white Wine, and- 


long on the Fire as will make it in the een 
two Hours. 
Then take up the Pig, and lay it hand- 
ſomely in a Diſh. 
Strain off the Liq uor and ſet it by to be eld, 


af * 


Pig, and let it and again to be cold; ſerve it 
up as a cold Diſh, garniſhed with freſh Par- 


Peel upon them. 


15 Leg of Mutton a. = Hautgout. 


5 ae it about twelve Days in an airy Place, 
then ſtuff it all over with Cloves of Garlick, 


rub it with Pepper and Salt; roaſt it; put 


= ſome red Wine and good Gravy in the Dich, 


5 and ſend it to Table. fe” 
A Harrieo: of Mutton. 


ar. ſeven. Pieces, ſtew it till it is quite tender; 


4 J 


= fley and Pieces of- Lemon cut ſmall WO the ke 


Cut a: Neck or Loin of Mutton into A 


of Mace, and four Cloves, a little grated 


the Juice of four Lemons: Let it continue ſo 


then take off the Fs at at the Top, and che Set ; i 
tling from the Bottom, let e Pig be cold 
alſo, then warm the Jelly and pour 1 over the 


| 1 85 


1 | 


"4K 


— 


— 
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if you pleaſe; let it ſtand in a Tub to fers 
ment; then let it run through a Hair Sieve; 
let no Perſon touch it, and let it take its Time 
to run, and to every Gallon of this Liquor put 
two Pounds and à Half of white es ; ſtir 


it well, and put it in your Veſſel, and to every 
Gallon put a Quart of the beſt rectified Api- 
rits of Wine ; let it ſtand {1x Weeks and bot- 


* 


tie i it. eG gps 


* Wicke Win 


N bye! Pounds of Malaga or Belvedere 


Raiſins to a- Gallon of clear River Water, 
ſteep them a Fortnight, ftirring them every 
Day; then pour the Liquor off, and ſqueeze 


the Juice out of the Raiſins, and put both 


Liquors together in a Veſſel that is juſt large 


enough to contain it, for it ſhould be quite 
full yglet the Veſſel Rand till your Wine has 
done hifling, a4 making the uſual Noiſe: You 


may add a Puk of French Brandy to every 
two Gallons, then ſtop it it cloſe, and when 


you find it 1s fine, which you may know by 5 


70 it, bottle it off. 


f you chuſe to have it red, put nn 


of. Aficant Wine to every War Gallons of 
W Wine, 5 


Black Cherry Wine 


Take three Gallons of Water, boil it an 


Hour, bruiſe twelve Pounds of black Cher- 


ries, but do not break the Stones; pour the 
Water boiling hot on the Cherries, ſtir the 
Cherries very well in it, and let it ſtand for 


twenty- four Hours, then ſtrain it off, and to 


| ny Gallon put near two Pounds of good 


one "RS Sugar, 


Lp {6 


” 


(ke) 9655 
Su ar; mix it well with the Lie uor and ler 
it ſtand twenty- four Hours longer, then put 

it up in a clean ſweet Caſk, and ſtop it cloſe; _ 
do not bottle it before you find it to be very 
t e ee eee 
Vs Eyprus Wie. 
Take nine Quarts of the Juice of White 
Elderberries, which has been preſſed gently 
from the Berries with the Hand, end paſſed 
through a Sieve, without bruiſing the Kernels 
of the Berries, to nine Gallons of Water, add 
to every Gallon of Liquor three Pounds of 
-- Lifbon Sugar, and to the whole Quantity put 
an Ounce and a Half of Ginger, fliced, and 
three Quarters of an Qunce of Cloves; then 
boil this near -an Hour, taking off the Scum 
as it riſes, and pour the whole to cool in 
open Tub, and work it with Ale-yeaſt fpread 
upon a Toaſt of white Bread for three Days, 
and then turn it into a Veſlel that will juſt 
hold it, adding about a Pound and a Halt of 
Raiſins of the & un ſplit to lie in the Liquor till 
vou draw it off, which ſhould not be till the 
Wine is fine, which you will find in January. 


TO heeb Gooſeberries, Damſons, Bullace, 
. e and Cherries in Bottles, 
Take Gooſeberries green, the other Sorts 

before they be too ripe, put them in wide 
mouthed Bottles; ſet them in a gentle Oven 
till the Skins change Colour. When cold 
cork them down tight, and melt ſome Roſin 
W e een 


4 


% 
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a Diſh and have ready ſome 
Truffles 9 3 Mm with Les | 


6. wal 93.) 


i Tongue and Udder Nenne 


Boil your Tongue and Udder two Hors, 
ſtick it with loves z 


1 the Tongue, 
raiſe the Udder and fill T with Veal Forge: 


meat: firſt waſh the Inſide with the Yolk of of | Zo. 


an Egg; then put in Force-meat, and tie the 


Sauce in a Cup. Some Cooks roaſt them, and 


baſte them with Butter, mi bi a ae 555 


beſt, done: i in an O. nn, ST 
Fer making Veal N 3 5 


pace ſame 8 Slices of Veal on ſome Slices of 


Bacon of the ſame Size; then lay a green 


Force- meat on that; then roll them, tie them 


and roaſt them, rub. them with the Volks 
of Eggs, flour. them and baſte them with 
Butter. When they are enou noughs „lay them in 


RT” 


* 


8 8 


mel og Parcel of very ſmall Flounders, agd 


cut the Fins off cloſe; put them into: a Stew- 
pan with juſt enough Water to cover them; 
ſiprinkle in a little Bay Salt and @ Bundle of 
1 boil them il + they are enoagh, then 


ſend all up together in a deep Diſh, the Fiſn, 
Water, and *arſley ; and fend UP; aun 


butter in a Cup. 


This ſeems a very nſip did Diſh in” the Des 18 
 ſeription, but there is demethng very pretty . 


in the Taſte of ſmall F iſh this Way. 


Ends cloſe and put them in an Oven; z when 
enough, have Gravy i in the Diſh, and fweet 


ravy, Morels, 


ry 
1 n — 7 ⁰mmgꝶgꝶgęch n = 


Rugooing 


1 _ 


_— 


duch che I 
; Spices, and an Onibn with about five loves” 
fuck init; dredge it with a little Flour, and | 


4 and a Sppooful of Lava 
it 


Mind- pipes out of the 
two 33 


Quarters df a Pint of rich Stavy: 
Baheh of ſweet Herbs, and ſome Blades of 
Mace, a . of a 


TIT geb l Lang ** 


45 „Dr 4 Dozen of Larks, Ang 
them for the dreſſing, 
Bacon, with ſome Truffles, ſome! 


uſhrooms, 
Aver ef à latge Fowl, adding 


moiſten it with rich Veal Grayvyp. 

* 'Let it ſtand oyer the Fire till properly HY 

285 then add to it an Egg beat up in Cream, 
Parſley beat up among 


| When this 15 boureck int the Stewpan, 
let it have“ 4 Turn or two over the Stove | 
to thicken it; and then take off the Fat, 
Thueeze' in "the Faice of half 2 Lemon, and 
ſervei it UP. 


"I There is 10 Way of eating Barke that i is 


; arable to khis. 56% Ko 


| FETs 191 v8! 1 7 3 1 201 N To DI: . Ha | 


eee Giblots/cozth Clovis. PL 


Take two Pair of Giblets and clean che 
then prepare then for ſtewing i in the following 
Manner: cut off the Bill, and cut the Head 
in two; ſkin the Feet, break the Pinion- 


bone in two, and: the cut the Liper in two, 


undi then Gizzard in four; then tale the 5 
Kecky)And win chat my | 


ML LL (01991 & £17 E 
Put all: int. a'P 8 5 odd; pour: in it thre 
add a 


N. utmeg eit . 
Salt. | TON Fr 1 33 4 4 4 II. tri! it 79:47 2 4 


ibo 5 | peel 


* 


prepared 
toſs them up in frielted 


: forms. 


in "© mean 


4 ain it up; 


(8) 


Balt and 1 Blades of Mace; cover it, f 
et e Kev aß Hour 1 the Fat am 
JW; 1 O03 ni bn un „1 SA8T 1401? 
It is the beſt Way to boil: thei Rats! Teas 
rate, becauſe Carrets will take three Times as 
much Time as 


were Ld done. a | 


1 N 


I geren Yet of Lint 15 WL 
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Ci a long Slit out of the eie ofa 
Leg of, Lamb; then c 


Oytters,. an Anchovy, an Onion, ſome ſweet 


all theſe together in 2 Mor tar, ꝓut ut In the 
- Slit you cut, and ſtuff it up in the ſam Form 
it ata before, few it up, rub it over with the 


Yolks of Eggs, {pit it, Rour ſt, lay it to the 
Fire, and baſte it with Dutt. | It greg the. 
about an Hour. — 3 


| Fillet of Veal with Collaps../ gs. Flag 


* Cut what Coll op your waht from a F oY wh . 
Veal, then fill the Bader with rich Fofce meat, 


tie it und and roaſt 


it; lay the Udder:i in the 


Middle of the Diſh, and the Collops, Which. = 


muſt be done at the fame Time, round it, and 
fend it up with Gravy and Butter, ne 
the Bim of the Diſh With Lemon. 


Pigeons: 


; 3 and 
Carrots cut like Dice, two Dozen of Chefiur 

: — thfee Lettuees' cut fiel Rur Ve | 
à Busch of ſweet Herbs, Pepper, 


urnips; therefore ſome of the 
Roots would boil to maſh, before the harp 


hop the Meat finally with 
eight Ounces. of Beef Suet, ſome Marrow, 


Herbs, Lemon-pęel, Mace and N utmeg, beat 


_— - |. (6) 0 ; 
bei d Pigeons ing Hofer 14 509 1 ; 
: Seaſon your Pigeons with beten Mace, 1 
on er and Salt; put a little Bit of Butter in 
dhe Belly, lay bein a Diſh,,and pour alight 
Batter: al al}, oyer. themz. —— 2 Quart of 


ilk and Eggs, and four orufiye Spoonfuls of | 
Flour : Bake it, and ſend it to Peng It i is 


1 


1 neee, 3 NV f. i 31 
es Warp, | * age 
= cite fie Hale into mile Pieces, lard them 
1 here and there with little Slips of Bacon, fear 
| ſon them with a little Pepper and Salt, put | 
them into an earthen i with a Blade or 
two of Mace, an Onton ſtuck with Cloves, 
© anta Bundle of Rest Herbs g cover the Jug or 
Jar you, do it in: ſo cloſe that nothing gan ger 
in; thefl ſet it in a Pot of boiling Water, keep 
the Water boiling,” and three Hours: will dq 
then turn it out Into tha Diſh; and take 
wo the Onion and beet Herbs, and ſend it 60 
Fable Set; 213 ni qui zi un bis 315 9 5 


© i 
If +. 1 232 i 


* Sf Fig \ - 
. 4 77 2 For. making EMH Beek f. e 


1 85 „ur a. Buttock of Beef intt Dies of: about 

as two Pounds each, lard them, fry them brown, 

* and put them into a Pot juſt large enough to II 
hold them z put in two Quarts of Broth, 5 
ſome ſweet 2 ed Niem Cloves, Mace, 
8 Jutineg, E per god. Salt; when done cover 
At and few. FW til tender, ſkim. off the Fat, 


25 Pit tl the Meat 1 in the Diſh, and Fray: the Sauce 


B . 

| -* This Diſh may be forved up, either hot, or 
Rs cold, juſt as You. like i ac 

| ROS. | , IS. wew £4 I 1 
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Peel an Onion * Rick into it ten Clones ; 


put this in among the reſt, and ſet the Pigkin | 
over a very flow Fire that it may not boilz but 
ſtew very gently; ar. it keep over this Fire 


till it is done enau then take out the Onion 


and ſweet B ang _ all t the reſt intenn 


nes and red it up i M ban, 13 


Pi geon Dambnds: 


"fx 


Chuſe four very large and ſine ORE 


Rings ſeaſon them with Peppetoand Salt, 


and put into the Belly of each a little Piece of 


Butter. 040% 4 belle. 


Make a very good Puff-paſtef und roll. it out 


into four Pieces large enough to hold one Pi- 
geon in each; lay one of the Pigeons upon 


each Piece of the Paſte, roll it up, and tie it 
in a Cloth that it may not break; and put them 
into a Pot with a large Quantity of Broth. 


Let them boil an Hour and: a Half then take 
N ol: 93 


Set on fome good Grams! in a 2 Sauce-pan, 


and thicken it up with ſome Cullis, or. elſe 


1 a Piece of Butter rolled in F lour. 

the Dumplins handſomely in a Diſh : 
take A they do not break in taking out of 
the Cloths, and pour the Gravy over them. 


; Harſhing Partridges. 
Pick and draw two Brace of Partridges, Gi 


ſon them with Pepper and Salt inſide and out, 
and ſplit them, cover them with Slices of Ba- 
con, and lay them down. to roaſt. + | 
35 Let them be about three Parts Jones them ; 
take them up and cut off the and 


TOS 


* 


| i'd 

£4: 
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REL RT 
1 take off albthe low and mince ivory. 
5 une A arcaſſes 7 4 Marble Mortar, 
at them intp a Stew- pan witha little Es . 
1 — Ham, and let them warm Anl. then 
N. train this through a Sieve. 
Put the minced Meat of the Pari | 
tees into ; 


a ſmall Saucepan, pour in the Eſſence 
from the Carcaſſes, and add the Juice of a 


Seville Orange and about half a Tea-fpoonful 
of. Juice 0 pCcambole ; make all hot toge=- 
=. ther; ind ſerve it up in a ſmall mae a 
ERS toaſted Sippets. 2 88 
. . Artichokes with Cars, 


8 Boil ee ee in Water call FOG are 

| enough, then take them up, toſs up the Bot- 
toms with Butter in a Stew-pan, and put in 
ſome. Cream, and with it a few Chives anda 9 
Bunch of Parſley; When it is enough thicken _ 
the Sauce with the Volks of bees add to it a 


Ll little grated. Nutmeg a and oe Stalks, and 
1 ſerve it up mo | 

„ E 

* e 6.83 a 


Take a1 Pounds of Pork, and che like 
Quantity of Pork Suet, chop the Pork very „I 
well with a Chopping-knife before you put the 
i Buet to it, then chop your Pork and Suet to- 
if gether till it is very fine; add to it the Volks 
WE: of twelve Eggs, a little grated white Bread, a 
grated Nutmeg, a little Mace, a few Cloves; > 
2 Handful of Sage ſhred ſmall, and Pepper 
— A ww Salt een to 422 T alte; mix all 

1 - theſe . 


3 


——ů — —u—ũäB . — 0 f 
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1 with it. 


0 0 97 
I, theſe very well together, and then fill the Guts 


Beef Ende 8 


Take a Flank of Beef, then take about two 
Chinon of Bays-falt, balf a Pound of coarſe 
Sugar, and a Pound of common Salt ; mix all 
together, and rub the Beef, then lay it in an 


Earthen Pan, and turn it every Day, Let it 


lie ten or twelve Days in the Pickle, then boil 
it. If you ſerve it hot, you may ſend with it 
Peaſe-Pudding or Cabbage, but it has a finer 


* cold. | 
Veal Olives 


put ſome Slices of Veal on ſome Slices of 
fat Bacon of the ſame Size, and a Slice of 


well ſeaſoned forced Meat upon the Veal, then 


7 Quarter o of a Pint of red Wine, two Shallots, 


roll them up ſingle, roaſt them, and ſerve them 
up with level Sorrel. 


Beef Olives. © 


Cut a Rump of Beef into Steaks, lay on 
ſome Veal Force-meat, roll them, tie them 


once round with a hard Knot, dip them in 
Eggs, Bread-crumbs, grated Nutmeg, Pepper, 
and Salt; then roaſt them, have ſome goed 


Gravy thickened, ſome Truffles, Morels, and 


Muſhrooms : boil all together, and put into 


the Diſh. 
5 Ducks- a- la- Mode. 
Take two Ducks, cut them into Quarters, 


fry them in Butter a little brown, then pour 
cout all the Fat, and throw a little Flour over 


them; add half a Pint of good Gravy, and a 


1 an 
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an Anchovy, a Bunch of ſweet Herbs; cover 
them. cloſe, and let them ſtew half an Hour's 3 
take out the Herbs, ſkim off the Fat, and let 
our Sauce be as thick as Cream. Send it to 
1 able, and garniſh with Lemon. I 


Aſparagus Peaſe, 


Take the green Part of a Bundle of ſmall 
Graſs, cut to the Size of green Peaſe, throw 
them into cold Water, and waſh them clean; 
ſtrain them off, and throw them into a Stew- 
pan of boiling Water, boil them till juſt ten- 
der, ſtrain them off, and put them into a'Stew=- 


pan, with a Piece of freſh Butter, a Faggot 


of ſweet Herbs, a little Cinnamon, a Lump 
of Loaf Sugar, ſome green Mint chopt very 
fine, and a little Flour : Put your Stew-pan 
over the Stove, and keep them ſhaking ; put 
a Quarter of a Pint of Cream, beat up with 
the Yolk of an Egg; ſhake them till they 
thicken, and ſerve - 5M with the Cruſt of a 


French Roll, toaſted and buttered, and put 


under them. 


A Baſhamal of Lambs Ears. 
Take eighteen Lambs Ears, ſcalded clean 


from the Wool, but not the Skin off, wipe 


and ſinge them over a Stove, then cut out the 


Burs, and clip each Ear in four Places at the 


Edge, put them into ſcalding Water, with a 
life Salt and Lemon, boil "them about five 
Minutes, ſtrain them off, put them into cold 


Water; take a Stew-pan, put in a Piece of 


freſh Butter, put it over a hot Stove ; when 
che 
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the Butter riſes, duſt in a little Flour, then put 


In a Pint of good Broth, with a Piece of lean 
Ham, ſix or Soht {mall green Onions, a Fag- 
got of ſweet Herbs; then put in the Lambs 


Ears, let them boil gently, ſeaſon them with 


Salt, a little White Pepper, three or four 
Cloves, and a Blade of Mace; when they are 
boiled tender, take them out and wipe them 
clean; put them into a clean Stew-pan, with 
ſome Baſhamal Sauce, juſt boil them up, ſkim 


them, take off your Stew-pan, ſqueeze in A 


little Orange or Lemon, and ſerve them hot. 


To make Eſſence of Ham. 
Take off the Fat of a Ham, and cut the 


lean in. Slices, beat them well and lay them in 


the Bottom of a Stew-pan with Slices of Car- 
rots, Parſnips, and Onions: cover your Pan, 


and ſet it over a gentle Fire; let them ftew 


till they begin to ſtick, then ſprinkle a little 
Flour, N turn them; then a with 


Broth and Veal Gravy, ſeaſon them with three 


or four Muſhrooms, as many Truffles, a whole 
Leek, ſome Parſley, and half a dozen Cloves, 
or inſtead of a Leek, a Clove of Garlick. 


Put in ſome Cruſts of Bread. and let them 
ſimmer over the Fire for a Quarter of an 


Hour; ſtrain it, and ſet it away for Utfe. 
Any Pork or Ham does for this, that is well: 
made. 


— 


4 Toſs-up ef Cold Veal. 
Cut fome cold Veal very. thin, break a 
couple of Eggs, throw away the Whites, beat 


"p the Yolks, and mix with them: by degrees, 
12 half 
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| balf a "Pia of Milk wich forve. Naben * 1 


add a little Salt; put this to the Veal with 2 
Spoonful of Muſhroom Pickle, 2nd a Piece of 


=. Butter rolled in Flour; ſet all over the Fire. 


together, and when it is thoroughly hot and 
well thickened pour it into the Diſh. 1 


An excellent Stuffing for a Cal If 's Heart. : 
| Cut off the Deaf Ears and all the Strings, 
; then take a little fat Bacon and Winter Sa- 


>  voury, a little Onion and Lemon Peel, Salt, 8 
Pepper, Nutmeg, and grated Bread; mix all 

- © theſe with Butter, and wet them with an Egg 

or two. The ſame Stuffing does for Veal. 


For making rich Caper Sauce. 


Drain ſome Capers from their Liquor, and 
cut them'ſmall; put them into a ſmall Sauce= _ 
pan with ſome Efence of Ham; 'fprinkle in a “ 
little Pepper, and let it boil up; then put in 
the Capers, let it boil up again two or three 
Times, then ſerve it up hot. 
The common Way is, to mix Capers with 
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Ne "ines — lo ene UP" — . — ere 
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Wi ' melted Butter; but whoever has once taſted — | » 
mie French Caper Sauce will have no Reliſh 8 


for the greaſy Kind in common Uſe. 
To ſave the Expence of Eſſence of Ham, + 


_ our eommon Ham Sauce will do. 


Das Sad for Meat or F iſh, 


_ F_ Melt your Butter with Water and Vinegar, 


and thicken it with the Volks of a Couple of 


Wl. Eggs] put to it Juice of N and 2255 it 


. a Sieve, 3 


Fl Quarter. of 
Lamb 


| Two. 5 


* 
br TR Firlt Courſec ; 
Three Diſhes. . ; 


Chickens 
Bacon 


* 9 


*— 2 
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Second Courſe. 
1 Roaſt Fowls. 
2 Apple or Gooſe- 
„ berry e, 


4 


ANOTHER, | Mu 


„ Nen Courſe, 
I; Boiled Metecal 
Beef or Pork 
2 Boiled Pudding 
Second Cour ſe. 
1. ;Ducks or Teal 


Second Courſe. 


2 Tanſey. 
3 Smelts fryed. 


Firſt Courſe. . 
x:Cod boiled; 
2:Scotch Collops; 
2 Pugdi ing. 


Second Cour ſos. 


1. Green Gooſe 


2 Tarts or Cuſtard 
=. P eaſe. 
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Fiſh boiled 


Chickens 
fricaſey'q 


- 
n 
mY 


EI nenD 
1 
'Ss. 


n 


4 


! 


Err, 


. 1 Pig 1 
2 Ducks or Teal . 
3 Neats Tongue Nee 
4 Farts or Tanſey. . 


1 Boiled Mutton or Beef 
2 Boiled Turkey _ my 
LESS 2 AYE of Lamb & Loin fry 4 


—_ | {je Pies or Ducks ; „ 
| 5 Roaſted Lobſters 5 
Dart Toes a 8 
4 Lamb Stones and Sweet- ; 
-. breads. * „F OS ba 
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| Boiled Beef | 


4 
Scotch 
Collops 


| Boiled Cod. 
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& 1 Fryed Lamb Stones 
2 Ducks 

4 3 Pigeons 

4 Peaſe or Aſparagus. 
E Cheeſe- cakes or r Tarts. 


AnNoTHER. 
Hg Cour. | Second Cour ſen 


T Salmon and Smelts |]. Hare. 
2 Ham | 2 Roaſt Lobſters 


«| Second Courſe. 


| © 4#& Quarter Lamb roaſted 4 Tanſey. 
„ 5 Asparagus, Muſhrooms . _— 
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or N Garden _—_ [| | One 
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| The Complete MARKET Woman: . 
Being the beſt Inſtructions 2 Marketing.” 


15 Fr chuſing Carpz, Tench, Pike, Salmon, Bar-- 
bel, Whiting, Eels, Sbads, Smelts, &c.. 
DE careful to obferve that when they are 


DD freſh, the Gills are of à bright re, the- 
Eyes brig ht and full, and the Fleſh being tf; 
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9 I funk, and of a . _ and the Fleſh/ lol; 
and clammy. — N 
"ZN; For A ng a Turbot. 
When the Fleſh is plump, and thick, and 


1 but when thin, and the Belly of a bluiſh, 
1 — it is other wiſe. 
. Fur chufing pickled Salmon. 


| Touch, and parts without crumbling. 


Fer: chufing- pickled Sturgeon. 
When good and fine, the Veins and Griſtle 


cut without uk. rang 
For chufing Herrings and Mackerel. 
When new, their Gills are of a fine lively. 


ſtiff. 


But 14 ſtale, the Gills are pale, the byes: 


the Belly of a cream. . then it is good; 35 


7 When it is new and good, the Scales are 
ſtiff and ſhining, and the Fleſh. is oily to the 


are of a blue Colour, the Skin limber, the Fleſh: 
White, the Fat pleaſant. ſcented, and may be. 


ted, the Eyes bright and full; and. the Fiſh, 
gp. . | : In 


* 
6 ES 


(106) 
0s chuſing Plaiſe, Flounders, and Dabs, 


When new they are ſtiff, their Eyes look 


full and lively ; the thickeſt are always the 


| 33 beſt eating. 
e Fer chafing Cod. 


The beſt are thoſe which are thick towards 
the Head, and their F leſh when cut is very 


white. 
Fior chuſing Soals. 5 
The beſt are ſtiff and thick, and of a Creans 


TE 15 Colour on the Belly. | 
1 For chuſing Red Be 


The beſt Red. Herrings are thoſe- whith" 


ſmell well, of a good Gloſs, and. part well 
from the Bone. | 
For chuſing dried Lyng. 3 
Oyſerve, that the beſt is always thick about 
the Pole, and it's Fleſh is of a bright yellow. 


For chuſing Prawns and Shrimps. 
Theſe, if ſtale, will caſt a Kind-of ſlimy 


Smell; their Colour fading, and are ſlimy 3 FL 


otherwiſe all of them are good. 


15 For chuſing Crabs. 
If ſtale, they will be limber in their eis 


and duſky, and will have an ill Smell under 
| their Throats. 


For cuſs ng Lobſters. 


The weightieſt are beſt, but take Care Sore a 


be no Water in them; and when freſh, the 


Tail will fly up like a 1 1 ag: will be full 
of firm Fleſh, 


and Joints, their red Colour turned blackiſh 


For 
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ber footed ; if ſtale, dry footed. 


Pur 21 ng Poultry,” 


A Cock or Ca pon, &c. When they are 


young, their Sobre are ſhort and dubbed ; but 


be careful to obſerve, they are not pared or -: 


ſcraped. 
When the Hen is old, her Legs and Comþ 


are rough ; if young, ſmooth, 


' Fer chufing a Turkey, 


The Cock, if he be young, his Legs wil "i 


ſmodth and black, and his Spurs ſhort; if ſtale, 


his Eyes will be funk i in his Head and his Feet i 


dry; if new, the Eyes lively and limber. 


Obſerve the ſame Directions for the Hen, 


and if ſhe be with Egg, ſhe will have a ſoft 
open Vent; if not, a hard cloſe one. 


3 Fir chuſing a Gooſe. 
When the Bill is yellowiſh, and has but few 


Hairs, it is young; but if full of Hairs, and 


the Bill and Feet red, it is old; if freſh, lim- 


- 


Ducks, wild or tame, if freſh, limber foot. 
ed; if ſtale, dry footed... 


A A true wild Duck has a z reddiſh F ot, and : 
Ginaller than the tame one, 


For chuſing a Rabbit or Genin x 


When a Rabbit is old, the Claws are very 
long and rough, and grey Hairs intermixed 
with the Wool; but if young, the Claws and 
WMool ſmooth; if ſtale, it will be limber, and 
the Fleſh will look bluiſh, having a Kind of 
Slime upon it; but if treſh, it will be ſtiff, 5 


N 


and the Fleſh white and dry. 


F 5:4 


it is not Boar Brawn, but Barrow or So -. 


of the Haunches or Shoulders, and if the Scent 
Parts, when tainted, will look in ſome Places 


are wide and rough it is old, but if cloſe and 
_ ſmooth it is young. 


cember, and ſometimes to the End of January. 


_ * pretty good Flavour, it is good and ſweet; 
if much ſmeared and dulled, it is tainted and 


For buf ng ee . | 

The Dove-houſe Pigeons, when old, are 
tat legged; and when new and fat, liber 
footed, and feel full in the Vent; when ſtale, 
their Vents are green and flabby. 
| | For chuſing Brawn. 


The thickeſt Brawn is old, the moderate 
young; if the Rind and Fat are very tender, 


/ 


For chufing Veniſon. 
Run a Knife under the Bones that come Th” 


is ſweet, it is new, but if the Scent be rank, 
then it is ſtale; and tne Side in the moſt fleſhy 


green, and others ve ry black. If the Hoofs 


The Seaſon for Veniſon, 
That of the Buck begins in May, and is in 
Seaſon till Allhallow's Day; the Doe is in 
Seaſon from Michaelmas to the End of De- 


For chuſing Hams. 


Run a Knife under the Bone that ſticks out 
of the Ham, and if it comes out clean and has 


ruſty. 


oy 


| Bip ch ing Bacon. 


When the Fat is white, oily in feeling, and 
does not break or crumble, and the Fleſh ticks 
J n 


well to the Hawes) wind 3 2 good Colour, 
it is good; but if the contrary, and the Lean 


has ſome little Streaks of e it is ene 
or will ſoon be ſo. „ RT 

| Br deff Beet. 

The right Ox Beef, if young, has an open 

Grain, a tender and oily Smoothneſs ; if old, 

tough and ſpungy, except the Neck, Briſket, 

and ſuch Parts, which in young Meat will he 

more tough than in other Parts, A Sort of 

2 a. carnation Colour betokens good ſpending 

| Meat, and the Sewet a curious white; yel-. 
lowiſh is not ſo good. ; 

Cow Beef is cloſer grained than the Ox, 

the Fat whiter, but the Lean is paler; and 
when young, the Dent you make with your 
Finger will riſe preſently, | 
The Bull Beef is cloſer grained, * of a 
deep duſky red, tough in pinching; the Fat 

- ſkinny and bard, has a rankiſh Smell; and for 
Newneſs or Eeleneſs, this Fleſh has but few 
Signs, moſt material is it's Clammineſs, and 
the reſt your Smell will inform you. If it be 
bruiſed, thoſe Parts will look more e duſky or 
blackiſh than the others. 


For chuſing Ve. 


When the bloody Vein in- the Shoulder is 
blue, or a bright red, it is new; but if black, 
green, or yellow, then it is ſtale. The Loin 
firſt taints under the Kidney; and the Fleſh, 
when ſtale, is ſoft and ſlimy. 
The Breaſt and Neck taint firſt at the upper 


End, and. you may perceive a duſky yellow or 
n | 
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; gen. 3 DR the 1 on the 
, reaſt will be cl I »-otherwile. it will, be 
15 he L eg, 2 new, is known Fe the Ji. 
neſs of the Joints z; if! limber, - eſh clam- 

and has“ re N. or yellowi 1 woafg it is 
ww 1 1 
1 he g fleſh of a Bull Calf i is redder” and firmer 
than that of a Cow Calf, and the f at harder. 


Oy: B a3 * 

. RY Fur chuſing 

When young, the Lean will Pt he in pinch- 
ing between your Fingers; and if you . the - 


18, it will make a Dent; 


5 ork £4 + $3 2 
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Sdein with your Nails 
Flt if the Fat be ſoft and pulpy, in a Man- 
nkr like Lard. When old, the Lean is rough - 
and ſpungy, eſpecially if the Rind be ſtubborn, 
and you cannot, nip. it with, your Nail. 

: For k owing whether it be new killed, try 


4 Bo e and Springs, by putting your 
Fingers under the Bones that come out, for if 
it be tainted; you will there find it by ele 
your Fingers; ; beſides, the Skin will be ſweaty 
and .clammy | when Rale, but cool and ſmooth 
when new, „ 


When you find'n many. little Kenitts in the 


7 * 
* 


erg to eat. N 
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11 Fer 1 ing "Lambs. | 
| When, 1 you « hier: a Lamb's Head, obſ. rve e the 


; | Eyes s; if they are ſunk in, and wrinkled; it is 


Bale; 5 f lively and plump, it is new and ſweet. 


. incliaing 


"Ta. . 
* + - * — 


ead 18 known as. the Lamb's. 


I Fat, like {malt Shot, wg? is N and das- 


: v4 n a F ore-quarter obſerve the Neck Vein, and 
N pf. e it! is ſweet and good ; but if 
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t 410 3 
/ ineliving to green or W it lch 'Y ir 
not quite tainted. If the Hind-quarter has K 
faint Smell under the Kidney, and 121 Knuckle 0 
de _ it i Ralle. | 
7 For chuſing Mutton. be 155 = 
| Obſerve, when. it is old the Fleſh in yy 
ing will wrinkle and remain ſo; when young 


vel 4 : 
4 r * J . 5 
=. *% Wn A. 


Gy the F leſh will pinch tender, and the Fat will 


art eaſily frown the Lean; but when old, it 
will ſtick by Skins and String s. The Ewe 
Mutton is paler than Weather Mutton, ahd is 
Cloſer x grained. When the Fleſh is inclining 
© allo, and is looſe at the Bone, it is com- 
ar rotten, or inclining that Way. — To 
know whether it is new or ſtale, obferve the 
* for chuſing Lainb. 


For cbuſing Butter. 
When you buy Butter, run à Knife in . 
Middle of it, and if your Smell and Tante de 
| good, you cannot be deceived, _ r 


1). chuſmng Choate, . 

Chuſe it by it's moiſt and ſmooth Coat; 1 K 
old Cheeſe be rough coated, rugged or dry at 
Top, beware of little Worms or Mites, If it 
be all over full of Holes, moiſt or ſpungy, it 
is ſubject to Maggots. If any ſoft or periſhed 
Place appears on the Outſide, try how deep it 
goes, for the greater Part may be hid within. 


8 
| For chufi ing Eggs. 
Fold the great End to your Tongue, when 
t feels warm it is new; if cold, it is bad; 


proportion to the Heat and Cold, fois.” 


[the Goodneſs of the Egg. Another Way to 
= know. 
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with the ſmall. Eads 8 J 
! in fine Wood Aſhes, turning them oncc 
a Week ee and they will keep ſod”. 
n „ 5uats . 


 Neeoffory Things to ky provided does f FP 
2b ing into the Country for the Summer. 


Notmege, Cinnamon, Cloves, Mace, Pep- 
Y Ginger, Jamaica Pepper, Currants, Rai- 
ins, Sugar, Liſbon Sugar, Loaf Sugar, double. 


refined, Prunes, Oranges, Lemens, Anchovies, 


| Olives, Capers, Mangoes, Oil for Sallads, Vi-. 


negar, Verjuice, Tea, Coffee, Chocolate, Al- 
mond Cheſnuts, French Pears, Sagoe, Trufles, 
Morels, Macroni, Vermiceili, Rice, e 

Comfits, and Piſtachio Nuts. | 


Ne 0e KN N N * ee 


The bi DIRECTOR. 


OR an Ague, by Deftor Mean. Take a 
Dram of Powder Myrrh, mix it in a 

poonful of Sack, then take it, and drink a 
ate of Sack after it: Do this as near as poſ- 


ſible an Hour before the Fits come on. — Or, 


Take of Jeſuit 8 Bark half a Dram ſix Times 


wi Day Ye 1 
Dr. Mead*s Receipt for the Cure of the Bite of © 


. 6 mad ts Let the Patient be blooded at the 


K 2 - Arm, 


_—_ 


* 


- 


1 112 * 
Arm, nine or ten Junces. Take of the erb, 
called in Latin, Lichen cinereus terreſtris; ; in 


Engliſh, - Aſh - coloured Ground Liverwort, 1 
cleaned, dried and powdered, half an Ounce; 


of black Pepper powdered, two Drams: Mix 


theſe well together, and divide the Powder into 
four Doſes, one of which muſt be taken every 
Morning faſting, for four Mornings ſuceceſ- 
fively, in half a Pint of warm Cow's Milk; 
after "theſe four Doſes. are taken, the Patient 
muſt go into the cold Bath, or cold Spring or 
River, every Morning faſting, for a Month; 
ke muſt be dipt all over, but not ſtay in (with 
his Head above Water) longer then half a 
Minute, if the Water be very cold: After this 
he muſt go in three Times a Week for a Fort- 
night longer, The Lichen is a very common 
Herb, grows generally! in ſandy barren Soils all 
over Eug land, the right Time to gather it is 
in the Months of October abd November. 
For an Afthma, Take half a Pint of Tat 
Water twice a Day.—Or, drink a Pint of. Sea 
Water every Morning.—Or, a Spoonful of 
Nettle Juice, mixed with clarified eben | 
Or, Sperma Cœti Mixture, with Wil of Gum | 


- 


Ammoniac. 141 34 


Bleeding at the Noſe, ( ” read. * Apply 3 
the Nenk, behind and on each Side, a Cloth 
dipt in cold Water. — Or, waſh the Temples, 
| Noſe and Neck with Vinegar. 

” Spitting Blood. Take half a Pint of flowed 
nes at lying down, for two or three Nights: 
Take. frequently. a Spõonful of the Juice of 


Nettle and Plantine Leaves, mixed and ſweet- 
PU : ened 
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Sugar at Night. 


e 1137 


| ened with- Sug ar Candy.— Or, half : a Tes- 
ſpoonful of 9 Tar on a Lump of Loaf 
It commonly cures at once. 


Take cooling Phyſic twice a Week. * 


Boils. Apply a little Venice Turpentine.— 


Or, 2 Plaiſter of Honey and Wheat Flour. 


Hard Breaſtis. Apply Turnips roaſted till 
| foft, then maſhed and mixed with a little Oil 


of Roſes, Change this twice a Day, keeping 


the Breaſt very warm with a F lannel. 


Sore Breaſt and Swelled. Boil a Handful of 


Camomile and as much Mallows in Milk and 
Water. Foment with it between two Flan- 
nels as hot as can be borne every twelve Hours. 
It always diſſolves any Knob: or Swelling in 
any Part. 
- A Bruiſe, Apply a Plaiſter of chopped Par- 
fley mixed with Butter.— Or, rub it with one 
Spoonful of Oil of Turpentine and two of 
I. e fant , 
To prevent Swelling from a Bruiſ⸗ fe, Im medi- 
ately apply a Cloth five or ſix Times doubled, 
dipt in cold Water, and new dipt when it 


grows Warm. 


A Burn or a Scald. Immediately N . 


Part into cold Water, keep it in an Hour, if 


not well before, —Or, bathe the Part affected 
with Tincture of Myrrh. — Or, Oil and Par- 
ſley ſtampt together.—Or, walls with Lime . 
Water. 


Cancer in the Breaft 
(This has cured many.) 


twenty 


4 


Uſe the cold Bath. 
It cured a Perſon of 

a Cancer in her Breaſt, a Conſumption, a 
Sciatica. and Rheumatiſm, which ſhe had near 


þ : 
9 
9 
* +5 
"as 
* 
1 
8 


- eenty Yeats. She 1 bathed 4 ty for a V INE 3 
ud Hani only Water. — Or, apply Gooſe 
5 Dung and Celandine beat well W Os and 
Fl ſpread on a fine Rag; it will both cleanſe and 
"8 heal the Sore. Or a Poultice of wild Parſ- 
FR. nips, Flowers, Lee, and Stalks, changis 
tit Morning and Evening. SE} Ke FOTO 
* Cancer in the Mouth, Boil a few Leaves of 
1 Succory, Plantine and Rue, with a Spoonful 
of Honey, fora Quarter of an Hour; gargle 
with this often. 
> - "Chilblains (to prevent.) Wear Flannel Socks, 
RE and waſh in Urine Night and Morning: 
Tt Chiltlains (to cure.) Apply Salt and Onions 
=: pounded together, If broke, dreſs with Tur- 
ner's Cerate. 
Clbin-Cogb or Hooping-Coug þ. Rab the Back 
| at lying down with old . It ſeldom fails. 
Fab — Or, give a Spoonful of Juice of Penny- royal 
mixed with brown Sugar-candy, twice a Day. 
ed Barley-water with Figs and Stick Li- 
quorice. Take Manna twiee or thrice in A, 
5 1 Week. 
Bo Chept Hands (to provent ) Waſh them with 
= Flour of Muſtard. 
SS Chopt Hands (to cure.) Pifbloe ſome Mut- 
ton Suet in warm Water, and walh 1 in it every 
WH Morning and Evening. 
Coll. Piink a Spoonful of Honey, add 
5 2 Pint of Water. — Or, to One 8p oonful of- 
Oatmeal and one Spoonful of Money: add a 
a Piece of Butter of: the Bigneſs of a Nutmeg; * 
pour on gradually near a Pint of boiling Wa- 
ter: drink this lying down i in Bed. "Keep the. 
Body 8 OE 1 A Cale 


3 4 ie) PO 
: [ „ Ane in the” H. ad. . dee; very gy tha yel- 


| bow Rhine of an Orange; roll it inſide out, 


and thruft : a Roll into Fed Noftril. 


1 . Cholic (in-the Fit.) Take from forty to 
Tah 5 80 Drops of pol of Aniſeeds, on 4 


of Sugat,—Or,” af ply italy Bag 


- of hot Oats. 


; dered Aniſeeds in their Meat. TITS 
Þ "Conſumption... Take no Food but new 


regu churned in a Bottle, and white : 


Bread. 1 have known, this. ſucceſsful, — 44/05 
pe a'$ oonfal of 8 rup of Fox- -plove, Morn⸗ 


- 


| ngand Eveni 18.— = every Möörhing cut Fd. ; 


alittle Turf of freſh” Earth, and, tying down, 


5 dreathe into the Hole for a Quarter of an Hour: 


I have known a deep Conſumption cured thus. 
Or, take half a Pint of Kimmed Milk, put 
one Spoonful of the beſt Rum,, ſweetened with 
a little Sugar, or Sugar of Roſes; take it in 
new Milk warm, 1 in Bed an Hour after 
it; and uſe for common Drink eight Parts 
Water, three Parts ſkimed Milk, and one Part 
Rum, ſweetened with a little Sugar. Th 

Con vulſions. Take a Tea- ſpoonful of Vale- 
rian Root, powdered i ina Cup of Water, every 
Evening. — Or, half a Dram of Miſſelto pow- 


dered every fix Hours, drinking after 15 Aa. 


; Draught of ſtrong Infuſton: thereof. 
Corus (to cure.) © Cleanſe from Earth ths 


Root and Herb of Houſeleek ; cruſh it with. | 


. your Fingers, and apply it. Renew it every. 
three Hours, for FOO ſour Hours. 
ED Cain, 
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—  Coflivenci, . Breakfaſt twice a Week, or 
oftener, on Water-gruel. with Currants.—Or, 


take the Bigneſs of a large Nutmeg of Cream 
of Tartar, mixed with Honey, ag often as you 


| need. , iQ der bioufn, ne. 
, eee, 
with an Ounce of white Sugar- candy pow- 
dered, and take a, Tea-ſpoonful whenever the 
Coagh comes.—Qr, make a Hole through a 
Lemon and fill it with Honey. Roaſt it, and 
catch the Juice. Take a Tea- ſpoonful of this 
requently. 1 12 a 3 | 
A Conſumptive Cough. Slit ten or twelve 
| Raiſins of the Sun, take out the Stones, and 
| fill them up with the ſmall tender Tops of 
Rue. Take theſe early every Morning, faſt- 
ing two or three Hours after. 
A tichling Cough, Drink Water whitened 
with Oatmeal four Times a Day.— Or, keep 
a Piece of Barley- ſugar or Sugar-candy con- | 
/ /// 
4 Cut. Keep it cloſe with your Thumb a 
Quarter of an Hour; then double a Rag five 
or ſix Times, dipt in cold Water, and bind 
it on. . 4 i 
Deafneſs, Drop into the Ear a Tea-ſpoon- 
ful of Salt Water.—Or, Juice of Ground- 
2 a ſettled Deafneſs. Take a red Onion, 
pick out the Core; fill up the Place with Oil 
of roaſted Almonds. Let it ſtand a Night, 
then bruiſe and ſtrain it. Drop three or four 
Drops into the Ear, Morning and Evening, 


| TT A Drop. 


* 


— —i 4 


tis) 
Dre 92 Eat a Cruſt of Bread every Morn- 


ing faſting. —Or, take a Spoonful of the Juice 


of Artichoke-leaves, Marnios and Evening.— 
Or, three Spoonfuls of the Juice of Leeks and 
Elder-leaves.— Or, take a' Spobnful of whole 
Muſtard-ſeed, Night and Mornings and drink 
on it half a Pint of Decoction of green Broom _ 
T ops. This works both by Stool and Urine. 

The Ear-Ach,” Rub the Ear hard for a Quar- 
ter of an Hour. — Or, blow the Smoke of Lo- 


baeco ſtrongly into it. 
Neiſe in the Ears. Fill them with bruiſed 


Hyſlop p. 


* An excellent Eye 3 7 half an Ounce” 


of Lapis Calaminaris red hot, and quench it 
in Half a Pint of French white Wine and as 


mueh white Roſe- water; then pound it ſmall 


and infuſe it. Shake the Bottle when you uſe 


it. It cures: Screnefs, Weakneſs, and moſt 
Diſeaſes of the Eye. I have known it cure 


total Blindneſs, | 
Another. Infuſe in Lime- water 2 Dram of 


Sal Armoniac powdered, for twelve Hours; 


then ſtrain and keep it for Uſe. This alſo 
cures moſt Diſorders in the Eye. 


The Falling Sickneſs, - Take half a Pint of 
DeeoRion of Lignum Guiacum, Morning and 
Eveiiitig.—Or, take half a Dram of powdered 
Miſſelto every ſix Hours, drinking after it a 


bh > Infuſion of -Miſſelto. 


A Fever. Drink a large Glaſs 1 Tu- water 


wart every Hour; 


A burning! Fever, Sees a Handful a, the 


Leaves of Caprifolium; = fair Water to it, 
and 


4D Dram of Sal Prunellæ ey 


and le it cold as a chte. It commonly 


cures in an Hour, Ra 06 
A continval. Fever... 4 11 not very w take 


wht four: Hours. in 
warm Water, till it abats. 
Hleckic Fever. Drink onl 7 thin W | 


or boiled Milk and Water. Ke more you 
drink the better. 


An Intermitting Fever. Drink oral Lemon- 
ade in the Beginning of every Fit, It cures in 
a few Days. —Or, take twenty Drops of Oil of 
Salah, in a Cup of Balm- tea, once or twice 
a Day. Take he Bark between the Fits. 

A Fever with Pains inthe Limbs, Firſt, take | 
a Vomit of powdered Ipecacuanha, and after- 
wards a little Rhubarb; then take twenty Drops 
of Spirit of Hartſhorn, in a Cup of Waters 
twice or thrice in twenty-four Hours. 

A ſlow Fever. Uſe the cold Bath for two or 
three Weeks daily. 

A Bloody Flux. Take a beg © Apple, and at 


the Fop p dick out all the Care, and fill up the 


Place Lich a Piece of Honey- comb; (the 15 


ney being ſtrained out) roaſt the Apple in Em- 


bers, and eat it, and this will — the Flux 


immediately. 
The Goat in tha „ Diſſol ve two Drams 
of Venice Treacle in a Glaſs of Mountain. 
After drinking it, going to Bed, you may be 
eaſier in two Hours, and well in ſixteen. 
The Gravel, Eat largely of Radiſhes.— Or, 


drink plenty of warm Water ſweetened with 


Honey. oP e or een 1 


„ 
7 Head. Ach. Waſh the Head for a Quar- 


| ter of an Hour with cold Water. —Or, pour 


into the Palm of the Hand a little Brandy 
with ſome Juice of Lemon, and hold it to 2 
Forehead.— Or, ſnuff up the Noſe Juice of 
Ground Ivy. | 

"The Hiccups. Swallow a Mouthful of Wa- N 
ter, ſtopping the Mouth and Ears. 

Hoarſeneſs. Inſtead of Supper eat an Apple 
roaſted, and drink half a Pintof Water.— Or, 
Fvallow ſlowly the Juice of Radiſhes. —Or, 
take a Senft of Sage-juice Morning and 
Evening. 

The Faundice. Take as much as will lie on 
a a Shilling of calcin'd Egg-ſhells three Morn- 
ings faſting, and walk till you ſweat.— Or, half 
a Pint of ſtrong Decoction of Nettles, Take 
_ Caſtile Soap diltolved in Milk, and Rhubarb, 
to keep the Body very open. : 

The Itch. Waſh the "Parts affected with 2 
ſtrong Decoction of Dock-root, for nine or ten 
 Days.—Or, anoint them with black Soap.— 
Or, fteep a Shirt half an Hour in a re of 
Water, mixed with half an Ounce of powdered 
Brimſtone; dry it flowly, and wear it five or 
fix Days. Sometimes it needs repeating. 

"The King Evil. Take as much Cream of 
Tartar as Will lie on a Sixpence, every Morn- 
ing and Evening. 

The Legs inflamed. Apply Fullers Earth ſpread 
on brown Paper; it ſeldom fails, —Or,- boiled 
'T urnips with Mutton Suet. 

Legs fore and running, Waſh them in Brandy 
and 2797 Elder-leaves, changing them twice 

a * 
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| long 8 and drink. the; Sea- water. Agon N 


(120 ) 


a tows This will dry up all the Sores, though 


the Leg were like an Honey-comb. 5 


De iLeprofp. . Waſh in;,the Sea often and 


N Kelm. : Snuff ſtrong Vi gegar up 
Joie. 


Lice (to kill.) Sprinkle. Spaniſh, Snuff over 
the Head. —Or, rub it with a very ſmall Vun 


tity of mercurial Ointment. 


For one ſcemingly killed: with Li ghmming, or 4 
Damp, or Suffocated. Plunge. him immediately 
into cold Water. Or: blow. ſtrongly. 505 
Bellows down his Throat and up his, Eunda- 
ment. This may recover a Perſon, ſeomingly 
drowned. i 

Lues b Fake an «Ont of Quick- 
flyer every Morning; and a Spgonful of, Gas 
of Sulphur, in a Glaſs of Water, at Five in 


the Afternoon. I have known a Perſon cured 


by this when ſuppoſed to be at the Point of 


| Death, who had been infected by a foul Nurſe 


before ſhe was a Vear old. 05, take a mer- 


curial Pill every Night, and a Decoction of 


Sarſaparilla Night and Morning. 
Raging Madneſs. Apply to: the Head, Cloth 
dipt in cold EE” ſet the Patient with 


his Head under a great Water- fall, as long as 


his Strength will bear.—Or, pour Water on 
his Head out of the Tea- kettle, Uſe ftrong- 


Cathartics. 
Aen ſes raid. Take half a "Ping of ſtrong 


Decoction of Penny-royal every Night at go- 


ing to Bed. — Or, boil five large Heads of 


Hemp. in a Pint of Wage. to half. Strain it, 
and 


„%% ( man 1 

and drink it going to Bed two or three Nighte, 
it ſeldom Fa: ks 7 take from eight to twelve 
Grains of Calomel, in a Pill, for two or three 
Nights; take Care not to catch Cold, It 
vomits and purges. —Or, take thirty Drops of 
Elixir of Aloes, Night and Morning. 

The Palſy. Uſe the cold Bath, if you are 
under Fifty, rubbing and ſweating after it.— 
Or, ſhred white Onions, and bake them gent- 
ly in an earthen Pan till they are ſoft. Spread 
a thick Plaiſter of this, and apply it to the 
benumb'd Part, all over the Side, if need be. 
— Or, apply a Bliſter to the Part affected, 
and take Valerian Drops. | 

The Piles (to prevent.) Waſh the Part often 
with cold Water. 

The Piles to cure. Apply a Poultice of 
boiled Breok-lime. It ſeldom fails. Or Var- 
niſh. It perfectly cures both the blind and 
bleeding Piles. —Or, apply a Poultice of 
Bread and Milk, on a Linen Cloth dipped in 
Spirits of Wine. If very large and trouble- 
ſome, open with a Lancet, or apply Leeches : 
Internally take Brimftone and Cream of Par- 
tar mixed with Honey. - 

- The Inward Piles, Drink a Spoonful of 
Juice of Leeks, three or four Mornings; and 
take the Brimſtone and Cream of "Tartar as 
above. | 

The Pleuriſy. Take out the Core of an Ap- 
ple, fill it with white Frankincenſe; ſtop it 
cloſe with the Piece you cut out, and roaſt it 
in Aſhes. Maſh and eat it. If violent, 
bleed, take cooling Phyſick, and put a Bliſter 


to the Side, 
L . Act 


| ii 
. A Prick or a Cut that fefters. | Apply Tur- 1 
| pentine. . | a 


De Quinſey. Swallow Juice or Jelly of 

black Currants, or Decoction of the Leaves, 
YER.” . 

The Rheumatiſm. Uſe the cold Bath, with 


rubbing and ſweating. - Or, mix Flour of 
Brimſtone with Honey, in equal Quantities ; 
1 dale three Tea- ſpoonfuls at Night, two in the 
* Morning, and one afterwards Morning and 
1 Evening, till cured.---Or, as much Flour of 
Wl _ Sulphur, waſhing it down with Decoction of 
5 Lignum Guaiacum. Wear Flannel next the 
5 7 Skin, and if very bad, apply a Burgundy 
| Ii ee. 0 
11 To reſtore the Strength after the Rheumatiſm. 
| ö M ,a⸗ake a ſtrong Broth of Cow Heels, and waſh 
* the Parts with it warm twice a Day: It has 
6 reſtored one who was quite a Cripple, having 
no Strength left either in his Legs, Thighs, er 
Loipe | 1 
IA Scald Head. Anoint it with Barbadoes 
Wh. a. |} To 3 [5 
lf * The Sciatica. Uſe cold Bathing, and rub 
1 * the Part with a Fleſh Bruſh twice a Day. | 
i 5 The Scurvy, Take a Decoction of great 
| f Water-Dock.-—-Or, infuſe dried Dock roots 
nin your common Drink. —-Or, pound into a 
1 Pulp Seville Oranges ſliced, Rind and all, and 
ll! powdered Sugar, equal Quantities. Take a 
Tea: ſpoonful three or four Times a Day. 
| | | The Shingles. Drink a Pint of Sea-water 
I! 4 - every Morning for a Week; towards the 
ſi vi Cloſe, bathe alſo. Anoint the Part with Su- 
near of Lead and Pomatum mixed together. 
| WT. ES... OE: 1 Sickneſs 
10 5 


Pe 


F 
Sickneſs in the Morning. Eat nothing after 


Six in the Evening. Drink a Cup of weak ; 


Camomile Tea, Morning and Evening. 

A Sere Throghy | 
Figs. --- Or, Fargle with Roſe Water and 
Syrup of Mulberries. 3 

A Sprain. Bathe it in good Crab-verjuice. 

Feakneſs remaining after a Sprain, is cured 

by rubbing the Part daily with Brine. 

A Stitch in the Side. Apply Treacle ſpread 
hot upon a Toaſt, and purge. 
The Stone (to prevent.) Beware of Coſtive- 


neſs. Uſe no violent Diuretics. Mead is. a 


proper Drink. In the Fit, ſlice a large Onion, 
pour Half a Pint of warm Water upon it. Af- 
ter it has ſtood twelve Hours, drink the Water. 
Do this every Morning till you are well. 

In à raging Fit, Beat Onions into a Pulp, 


and apply them as a Poultice, Part to the Back 


and Part to each Grroin, It gives ſpeedy Eaſe 
in the moſt racking Pain, Take an oily Mix- 
ture with Laudanum. 


The Stone (to eaſe or cure.) Take Morning 


and Evening a Tea-ſpoonful of Onions cal- 
 cined into white Aſhes, in white Wine. An 
Ounce will often diſſolve the Stone. | 

The Strangury. Drink largely of Decoction 


of Turnips ſweetened with Honey, into which 


4 


diſſolve Nitre and Gum Arabac. 
 Swelled Glands in the Neck. Take Half a 
Pint of Sea- water every other Day 


 Swelled Legs. Take Wormwood, Southern- 


wood and Rue, ſtamp them together, and fry 
them in Honey, till they grow dry; then ap- 
ply them as hot as you can bear. 


IL. 2 A white 


Apply a Chin-ſtay of roaſted | 


will produce an infallible Cure. 


1 „„ 
A white Swelling (on the Joints.) Apply a 
Poultice of Wormwoog Wed with Hog's Land. 
o diſſolve hard or white Swellings. Take 
white Roſes, Elder Flowers, Weaves of Fox- 
glove, and of St. John's Wort, a Handful 
each, mix them with Hog's Lard, and make 
Z  - Ei 
To faſten the Textth Put powdered Allum, 
the Quantity ofa Nutmeg, in a Quart of Spring 
Water, jor twenty-four Hours. Then ſtrain 
the Water, and gergle with it. i 

Te prevent the Tooth-Ach, Waſh the Mouth 
with cold Water every Morning. 

To cure the Tooth-Ach. Chew the Root of 


the yellow Water Flower de Luce.---Or, put 


into the hollow Tooth a little Cotton, dipt 
in Lucetellis's Balſam; or a Drop or two of 
Oil of Cloves on Cotton, or an Opiate Pill, 
The Vertigo, or Swimming in the Head, Take 
a Vomit or two.---Or, drink Morning and 
Evening Half a Pint of Decoction of Primroſe- 
root. Take Stomach Bitters every Day at 
Noon. 8 e . 
A Malignant Ulcer. Apply Juice of Pim- 


pernel boiled with the Herb. 


To ſtop Vomiting. Apply a large Onion lit 
to the Pit of the Stomach.---Or, take a Spoon- 
ful of Lemon-juice and ſix Grains of Salt of 


| Wormwocd in two Spoonfuls of common 


Water, with three Drops of Laudanum every 
r 
arts. Rub them daily with a Radiſh.--- 


Or, rub them well with Salt and Faſting- 
Spittle, eyery Morning, for a Month, which 


A I,, bithw. 


= 6 
A IWWhitlow. Apply a Poultice of chewed 


Bread. Shift once a Day. = 
Worms. Take a Glaſs of Onion-water. © 


---Or, take two Tea-ſpoonfuls of Worm-ſeed 
mixed with Treacle, for ſix Mornings. 


Mounds. Apply Juice of Powder of Yar- 
row, and dreſs with dr 8 Lint, or digeſtive 
e 


Ointment, or drying Cerate, as Occaſion 


may require. 


Sd 


OY CLEAR- STARCHING. 


To waſb Muſlins. 


AKE your Muſlin Aprons, Hoods, Neck- 
cloths, fold them four double, putting 


the two Selvages together, then the Ends 
together, and waſh it the Way the Selvage 
goes, to prevent their fraying; then take clear 
Water, let it not be too hot, for that makes 
them yellow, and ſtrain the Water through a 


Cloth; then take the beſt Soap, a ſmall Quan- 


tity, (as your waſh is) put it upon a clean 
Stick, beat up your Lather ; let it not be with 
A Whik, becauſe it will make the Water yel- 


low, and leaves Splinters in the Water, which 


will tear the Muſlins. 
After the Lather is beat, put in your fouleſt 


Muſflins one by one, till you have put all in, 


let them ſtand to ſoak, then wath th-m ons 
by one to prevent tearing, whilt the Water is 


warm ; then ſqueeze them betwcen both Hands 
for Fear of leaving the dirty Suds in them: as 


Bin waſh them out, ſhake them open into a 
in; then let your. — Lather bu beat u up 


Fab 7} 
as your firſt, only let the Water be hotter, but 
not ſcalding hot; waſh them whilſt they are 
warm, and ſqueeze them as before : then as | 
to your third Lather, let you Water be ſcald- 
ing hot, but not boiling, for that makes the 
Water yellow; then take a ſmall Quantity of 
Powder Blue, put it in a Cup, and put Water 
to it, a little more than will wet it, then ſhake 
the Cup about, afterwards pour. it into the 
ſcalding Water, and ſtir it about till it is blue 
enough ; then take Soap and beat up your 
Lather as before, and put the yelloweſt Muſ- 
lins in firſt, then let them be covered over 
with a clean Cloth : you may waſh them out 
whilſt warm, or let them ſtand all Night to 
clear them. EIS | 
When you waſh them out, take Care and 
waſh the Blue out, then lay them in clear 
Pump-water ; if you have not Time to ſtarch 
them all at once, put no more in your Starch 
than you can finiſh in one Day, for lying in the 
Starch makes them look yellow and ſtreaky. 
Let them be in Water till you have Time to 
finiſh them; but do not exceed two Days. 
Moſt Starchers boil their Muſlins, but they 
ſhould not, becauſe it wears them out; but 
the tcalding and letting Muſlins lie in the Suds 
do them more good than a Boil : hikewiſe ob- 
ferve never to ſoap your Muſlins, for wathing 
out the Soap will cauſe you te fray the Muſ- 
> TY Lk 
To rinſe Muſlins before you ftarch them. 
Take Pump-water, in a clean Pan, then 
take a ſmall Quantity of Blue in a Cup, and 
put a little Pump-water to it, ſhake it about. 
1 | | in 
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in the Cup, and pour a little of it in the Rinſ- 
ing- water, and ſtir it about; put your whiteſt 
Muſlins in firſt, one by one, ſqueezing them 
out one by one, and in caſe any Blue ſhould 
ſettle, rub them with your Hand lightly in the 
Water, and it will come off: and if any of 
0 Muſlins be yellow, you muſt make the 
 Rinfing-water a little bluer ; after you have 
rinſed them, ſqueeze them one by one, very 
hard, becauſe they will not take the Starch if 
any Water is left in them, and pall them out 
with dry Hands, double them upon a clean dry 
Cloth in order to ftarch them. Some People 
ſtarch them dry, but they ought not, for it 
makes them yellow and ſtiff, and is very apt 
to fray them. | 


o make Starch for the Muſlins. © 
Take a Pint of Pump- water to a Quarter of 
a Pound of Starch, put the Water in a Skillet, 
and put it over a clear Fire till it is lukewarm, 
then put in your Starch, keep it ſtirring ſlowly 
one Way til it boils, one Boil and no more, 
then pour it into a Pan, cover it with a Plate 
till it is cold; when it is cold, take ſome upon 
your Hand, and ſome Blue in the other Hand, 
then mix them together, but make it not too 
blue, for the lefs Blue the better: you need not 
make any more at a Time, keep it not above 
a Week, for that will make your Muflins look 
Yellow : take your Muſlins doubled as before 
one by one, then ſpread the Starch with your 
Hand, but not too thick, firſt on one Side and 
then the other, but not open it; then blue the 
fineſt Muſlins firſt, and then the thicker; for 
the Starch that comes out of the fineſt will 
- Ty = ſtarch, 
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ftarch the thick ones: and the ſame Starch 
that comes out of the Muſlins will ſtarch 


Aprons, Caps, and Handkerchiefs, for thin 
Starch is beſt for them, becauſe they muſt not 


be too ſtiff. 


When you have ſtarched the Muſlins, lay 
them in an earthen Diſh, kneading them with 


your double Fiſt, till the Starch ſticks about 


your Hands, then ſqueezing them hard, wipe 


them with a dry Cloth: after that open them, 
and rub them ſlightly through your Hands. 


When you have opened them, and rubbed 


them, take the two Ends and ſo clap them be- 


tween your Hands; pull them out very well, 


to you and from you, to prevent the fraying. 
Be ſure your Hands are dry. 


If any of the Starch remains on your Hands, 
it will tray the Muflin; dry them well, and as 
you pull them out, hold them againſt the Light 


to ſee if they are clapped enough. 


If any Thing looks ſhining, that is the 
Starch, you mult rub it over gently ; when 


; they are clapped enough, you will obſerve 
them to fly aſunder, and not ſtick to your 


Hands : but obſerve to clap very thick, and 


very hard, for if you let them dry they will 
be limber ; ſo that when you ſee no ſhining, 


they are clapped enough. You mult never 
clap them ſingle, for that frays and tears them; 
neither clap by the Fire, except in froſty Wea- 
ther, for that ſpoils the Colour. | 

For the ironing of Muſlins, pull them out 
double on the Board, as ſmooth and even as 
you can, and fo on till you finiſh about fix 
ont upon another; then with your Box-1ron, 


iron the under one firſt, becaufe that is the 
— drieft, 


, — af 
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drieſt, and ſhould be pretty dry, but not quite 
dry, that you may iron them even and prevent 
Fraying. Let fine plain Muſlin be ironed upon 
a ſoft woollen Cloth ; but if you have any that 


is coarſe or thick, you muſt firſt iron them 


upon a damp Cloth, and then afterwards upon 
vour Troning-Cloth, the wrong fide. 

As for Lawns, in the waſhing and rinſing, 

do them as you do Mullins; make a very thin 


Starch, but not Water-Starch: dip them in, 


and ſqueeze them out hard, wipe them with a 


dry Cloth, very hard, and clap them carefully, 
for they are very apt to flip ; then fold them 
up, and put them into a dry Pan when they 


are clapped enough: if you touch them with 
any Wet, it will leave a Sort of thick Look, 
and fo will Muflins. You may iron them on 
a damp Cloth like the Muflins, but not with 


too hot an Iron; and alſo iron them on the 


wrong Side, as you do the thick Muſlins. 


Lou muſt not ſtarch with Starch left from 
other Things; therefore make freſh as before, 


and ſee that the ſame be a very little Matter 
bluer than before. 


| As for Night-Caps, Aprons, GC. you muſt 


ſtarch them in a very thin Starch, which comes 
from the Muſlins ; but it muſt be thicker than 
Water - Starch, a ſmall Matter of clapping 
ſerves them; but obſerve that they are clear ; 
you muſt alfo put them out towards the Ga- 
thers, to prevent the fraying them. Every 


Way double them, and lay them on the Board 


as even as you can, and let them lie till they 


are pretty near dry; then put them even and 
iron them on the wrong Sides. wy 
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7 Told Lace the beſt Way, you muſt ſew 


Tape to each Side of the Lace, then waſh it 


amongſt other Muſtins, or by itſelf in three 
Lathers ; and if it looks not white, put it into 
warm Butter-milk, and let it lie a Day, then 


hang it to dry; and then waſh it out in two 


or three Lachers, but the Lathers muſt. be 
blue; after which take it out, and pin it upon 


1 Board by the Tapes my even; then take 


uſlins the Length of the Lace and dip it in 


Water-Starch, and ſo lay it upon the Lace till 
it dries; obſerve not to ſqueeze any of the 


Starch out of the Muſlin. _ ö 
When the Lace is dry take off the Tapes; 
after which pick the Purls and the Foot very 
tenderly. „ 5 n 
If you open the Purls, you muſt make a' 


round hardiſh Pillow, and lay Paper on it, 

which will ſhew the Purls the plainer ; after- 
wards lay the Lace upon the Paper, and with 
along flender Needle, with a Bit of Wax at 
the Head, you may eaſily open them, if they 
are well picked out at firſt; after you have 


opened them, lay them upon a Board, with a 
Muſlin over them, and iron them with an Iron 
not too hot. © 1 


To take Tron - Moulds, or Stains of Claret, 


Ink, &c. out of Muſlins, Table-Linen, &c. 
F your Muſlins be iron- moulded, take a 
Chaffing- diſh of clear Coals, ſet a Plate over 


it with ſome Sorrel in it; then put ſome Salt 
upon the Plate; afterwards take ſome more 


Sorrel in a Bit of Muſlin, and ſqueeze the 
uice upon it: let it lie till it is very hot, then 


take the ſtained Place and ſqueeze it very _ ; 
= 5 then 


* 


then take freſh Sorre] and Salt, and uſe it as 
before, till the Stain is gone out: the Minute 
you ſee the Stain is out, waſh it in three or 
four Lathers, till it has dene looking Green. 

o get Spots of Ink out of Linen. 

Take the Linen, and let that Part of it that 
the Ink has fallen upon lay all Night in Vi- 
negar and Salt; the next Day rub the Spots 
well with it, as if you were waſhing in Water, 
then put freſh Vinegar and Salt, and let it lie 
another Night, and the next Day rub it again,. 
and all the Spots will diſappear. 


K How to get the Stains of Fruit out of Linen. 


| Rub all the Stains very well with Butter, 
then put the Linen into ſcalding hot Milk ; 
let it lie and ſteep there till it is cold, and rub 
the ſtained Places in the Milk, till you ſee they 
are quite out. — 


8s 0 4A 
Be careful in chooſing the oldeſt Soap you 
can, for that which is new-made not only 
ſpoils the Colour of the Linen, but alſo does 
not go ſo far. 


How to waſh Silk Stockings. 
Make a ſtrong Lather with Soap and pretty 
hot, then lay the Stockings on a Table, take 
a Piece of very coarſe rough Cloth, roll it up, 
and rub them with it as hard as you can, 
turning them ſeveral Times from one Side to 
the other, till they have paſſed through three 
{ Lathers; then rinſe them in three or four Wa- 
ters, till not the leaſt Tincture ef the Soap 
9 3 „ 13 remains; 
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To do Lace the beſt Way, you muſt ſew 
Tape to each Side of the Lace, then waſh it 
amongſt other Muſtins, or by itſelf in three 
Lathers; and if it looks not white, put it into 
warm Butter-milk, and let it lie a Day, then 

hang it to dry; and then waſh it out in-two 
or three Lachers, but the Lathers muſt. be 
blue; after which take it out, and pin it upon 
8 Board iy the Tapes _ even; then take 
uſlins the Length of the Lace and dip it in 
Water-Starch, and ſo lay it upon the Lace till 
it dries; obſerve not to ſqueeze any of the 
Starch out of the Muſlin. ET 
When the Lace is dry take off the Tapes ; 
after which pick the Purls and the Foot very 
tenderly.” UE rg on | 2 
If you open the Purls, you muſt make a' 
round hardiſh Pillow, and lay Paper on it, 
which will ſhew the Purls the plainer ; after- 
wards lay the Lace upon the Paper, and with 


1 a long ſſender Needle, with a Bit of Wax at 5 
5 the Head, you may eaſily open them, if they 1 
„ are well picked out at firſt; after you have 
. opened them, lay them upon a Board, with a 
lll Muſlin over them, and iron them with an Iron 

ll Not too hot, 8 1 

_ Fn To take Iron- Moulds, or Stains of Claret, 
Wl Ink, &c. out of Muſlins, Table-Linen, &c. 


F your Muſlins be iron-moulded, take a 
Chafting-diſh of clear Coals, ſet a Plate over 
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. it with ſome Sorrel in it; then put ſome Salt 
1 upon the Plate; afterwards take ſome more 
ll Sorrel in a Bit of Muſlin, and ſqueeze the 
Wl Juice upon it : let it lie till it is very hot, then 
ll | take the ſtained Place and ſqueeze it very hard; 
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then take freſh Sorrel and Salt, and uſe it as 
before, till the Stain is gone out: the Minute 


you ſee the Stain is out, waſh it in three or 


four Lathers, till it has done looking Green. 


To get Spots of Ink out of Linen. 


Take the Linen, and let that Part of it that 


the Ink has fallen upon lay all Night in Vi- 
negar and Salt; the next Day rub the Spots 
well with it, as if you were waſhing in Water, 
then put freſh Vinegar and Salt, and let it lie 


another Night, and the next Day rub it again, 
and all the Spots will difappear. 


How to get the Stains of Fruit ont of Linen. 


Rub all the Stains very well with Butter, 
then put the Linen into ſcalding hot Milk ; 
let it lie and ſteep there till it is cold, and rub 
the ſtained Places in the Milk, till you ſee they 
are quite out. = N 


8 


Be careful in chooſing the oldeſt Soap you 
can, for that which is new-made not only 
ſpoils the Colour of the Linen, but alſo does 


not go ſo far. 


How to waſh Silk Stockings. 


Make a ſtrong Lather with Soap and pretty 
het, then lay the Stockings on a Table, take 
a Piece of very coarſe rough Cloth, roll it up, 


and rub them with it as hard as you can, 


turning them ſeveral Times from one Side to 
the other, till they have paſſed throu 
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Lathers; then rinſe them in three or four Wa- 


ters, till not the leaſt Tincture ef the Soap 
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remains; and when you find them quite clear, 

hang them up to dry, Without ee 

MVrong Side outwards. When they are about 

_ half dry, take them down, and pull them out 

with your Hands into Shape; let them lie a 
while, and then ſmooth them with 8 wow: > 


on the wrong Side. 


This Day 7s publiied, Price One nr Shilling, 
The Com plete Servant Maid; 


5 "+: 8 
3 YOUN G WOMAN's beſt COMPANION. 
1 Containing. full, plain, and eaſy Directions for qualifyi Ying. 
ml | them for Service in General, but more eſpecially for the Places 
of Lady's Woman, Houſe Keeper,' Chamber Maid, Nurſery 
| Maid, Houſe Maid, Laundry Maid, Cook Maid, Kitchen, or 
5 Scullery Maid, and Dairy Maid. Ts which are added, Uſeful 
* Inſtructions 5 diſcharging the Duties of each Character, with 
Mii Reputation to themſelves, and Satisfaction to their Employers. 
Including a Variety of uſeful Receipts (proper to be known by 
Aaall young Perſons) particularly for cleaning Houſehold Furni- 
ms Silks, Laces, Gold, Silver, Wearing Apparel, &c. &c. 


By Mrs. ANNE B AR E E R, 


Who having for many Vears diſcharged the Office of Houſe- f 
Keeper, in the meſt reſpectable Families, wiſhes to communi- 
cate her Experience to thoſe of her own Sex, whoſe San 


I ſtances oblige them to live in Servitude. 


Be honeft and truſted---be prudent and praidd,, 


Be mild to be pleaſing and meek to be rais az : 
| For the Servant Thoſe Diligence Arites Envy dumb, e 


Shall i in Place be admir d- and a Mi * become. 
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Row 3 3 and Sold by moſt other Bookfellers in England. | 
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